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Cpbu ce Kao Hapog MOry rMoxXBasMTHW NPBOM E€BPOMCKOM
UMBUAN3ALMOM KyATYPe BUHYa, AN4YUTK Ce Ca CceaMHAeCT Lapeea
Puma, Te uapcteom [flywiaHa CunHor M noHocHo pehn aa cy
ncTopujom, bpaHehn HacywHo, CPYLUMAM TPWU UMNEpPUje, O3 UM je
HapO/Ha Noe3uja BenuKa kao ,Mnuvjaga” u,,0anceja” crapor Omupa
M A3 CY JeAMHM Ha CBETY KO KOjMX BaXW NpaBmio

“Huwu xao wmo zosopuit —
YUMaj Kao wmo je Hanucawo”

A3 cy Yy CBMM CBETCKMM PaTOBWUMa, NO Npasay bora 61nu Ha cTpaHu
nobeaHwKa, Aa ¢y ceeTy usHegpunu Tecny, NynuHa, MunaHkoeuha,
Hobenoeua AHapuha, A3 MMajy 31aTHe cnopTucTe, Mehly Kojuma je u
HajbosbK cBeTCKU TeHncep, Hosak hokosuh. MefyTim, HajcTapuju
HajayroTpajHuju ,bpeHa” kojum ce Cpbu mory noxsanuri, 6es
MKaKBe cyMHse, Bna je 1 ocTana cprcka pakuja.

Cpbwn ca oM npocnaesbajy pohjerbe pOeTeta, CBoje y CBeTy
ayTeHTUYHe ,KpcHe cnase”, No3uneajy vy KuheHe ceaTose, cMnajy Ha
3emMJ/by 3a AyLUy NOKOJHWKA, 3a31Bajy bora 3apaBuuama, neve gyly
W TeNI0 M TELUKO je HaBeCTu Beceo MM TyxKaH aorahaj y HhuxoBum
XKMBOTMM3, Y KOME WMCTOBPEMEHO HWje NMPWUCYTHa, He330bunasHa
pakwuja.

Cpbw Kao rocrtosbybus HapoA, PakWjoM Koja roBopu CBe jesuke,
aoyekyjyy nobpoHamepHe rocre ogakne rofg Aa ponase. Ha
PacTaHkKy, 3a VcnomeHy, Kao 06naro noknawbaly CTakso
HaLWOHaNHO-TPaAMLUMOHANHON, MO CBOjOj CHa3W M 6NarogaTHOM
cBojcTBy, 6e3 npemua jeanHcTeeHor, BORHOT, XXeCTOKOr 3/IKOXO/THOT
nuha.

W 33ancTa, vy Yalmup pakuje MoXe Ce OCETMTH MMpUC BoCnIbKa,
JeyOMYMLe, YKYC NeTa U jeceHu. TPBUM ryT/bajeM MOKe Ce 3a4yTh Y
yiuMma Bpyjarse Nyena m TONJAMHOM Y CTOMAaKy OCeTUTM TPHLUM Mo
Teny, AoK ce nornea HajeaHom BUcTpw, Kao BNaroTBOPHW Ba3ayX
HaKOH KuLue.

Pakuja je HepackuaMBea HWT, Koja NonyT MynyaHe Bpre Besyje CpbuHaza
3eM/bY O/ KOje je NOTEeKao W 04 He XKmBeo, noLwmyjyhiv je u bpaHehn kao
Hajsehy BpeaAHOCT, Be4Hy JbyDaB, KaKBOM Ce BO/IN MajKa.




Jdectunaumja, Kao HauMH Pa3aBajarba TEYHE CMeLle XeMMjCKMX
jeanrberba, PU3MYKMM NPOLLECOM MCMAPaBaHsa, NOTOM KOHAEH30-
Bakba HbEHMX CACTOjaKa, NO3HaTa je jow y crapom Ermvnty kaga ce
NPUMeHsKBana Ha APOMATHUHHOM By Y Lvby Aobujarsa napdema
W y/ba, 33 BancamoBaree $apaoHa.

Kaga je y nuTarby NPOCTOp XenMCKor nonyocTpea (bankaH), nosHato
je Aa cy TpayvaHw, jow npe Aonacka JenwHa, rajynm BMHOBY N03Y, K1
nopen BWHa, NPaBuAv NPOM3BO/A, 04 KOMWHE, TO JeCT, 04, OCTaTaKa
ucueheHor rpoxha dpepmeHTaumjom nobujanu, BepoOBaTHO HajCTa-
PU]Y PaKujy Ha CBETY, KOMOBHLLY.

Konuko je TakBa BPCTa a/IKoxona 6113 3H34ajHa 33 3HTHMYKMK CBET,
HoeroBy penurujy, KyIrypy 1 AyXOBHOCT, FOBOPY HaM W NoaaTak aa
cy ctapu puy Mo KOMOBO] Pakumjyu HA3B3/IM MU KHMXKEBHK NMpaBaly
LLIA/bUBOr KapaKTepa, AaHaC NO3HAT Kao KoMeauja.

Hanme, oBa BpPCTa KHWMXKEBHOr Aenla BOAW CBOje MOPEKo W3
PeNMrmo3HUX npouecrja y cnasy Tpadkor boxaHctea JMoHwca
(kacHuje pumckor Baxyca), Ynju cy ce y4ecHWUM nog OejcTBOM
ANKOX0N3, Y3 MY3UKY M Necmy, KpeTtanu Heoby3snaHo naewyhmn kaoy
TPaHCY ¥ CBOJMM JTyA0PWjaMa M3a3MBaNKM CMexX Ko NocMaTpaYa.

lpuka pey, npey3eta of TpayaHa, KOMOC, YNpaBo Ce OAHOCK/A Ha
TakBy NOBOPKY W A0A3B3H-EM peyn 043 (necma), HacTana je pey
KoMeaumja.

Tpaguumja cnpaB/bakba KOMOBULE TPaje W Y CpeaHeM BeKy, rae ce
KOA CPMCKKMX XYNaHa, 3aTUM KPasbesa W LUapesa, uamehy ocranor,
KOPWCTK K30 Nek.

Y 33koHWKY Llapa [JylwaHa Hanasmmo aiegehie peuw:

Jhganua omeyoa ude v H3a3Uea Koza W noceye i oxpeaci, a
He docmpini, MAKOGOMY NUWJAHUNN, 0a MY €€ 0KO U36a0N U Pyra
odceve. ARo i nujan 3aoepe Wi kany KoMy crume win opyzy
chavomy yurnait, @ e oxpeacit, 0a 2a dujy, 0a cexoapu nunanoeuma
CIMo nyma u 0a ce gpzie Yy mamuiy, d nomoM 0a ce U36e0e 13
mane u 0a ce onem ouje u nyeniL”

Beh ca npoaopom OcmaHMja Ha BankaH, kog, HEIC;'_: @dﬂapw
ka3aHK (Typcku KasraH), kao 1 Hoee epcre Boha, mehy Hbjnma'pyr-ua
1 Kajcu1ja, Na v ped “pakn’, CAHCKPUTCKOT NOPeKNa, oA Koje HacTaje
HaMa NO3HATO MMe anKoxonHor nuha - pakuja.

Y Bpeme Mwnowa ObpeHoBuha ynaxe ce MHOro y pasBoj
LL/BMBAPCTBA, TAKO A3 U3BO3 LW/bWBA NOCTaje YHOCaH Nocao.

Cee o 1864. wwmee ¢y kopuwheHe yrnaBHOM 33 NPOW3BOAHY
pakuje 1 NeKkmesa, a o Taaa NovYMHe 1 HMX0BO cylerse, CylleHa
LL/BbMBA OKa je HaMeHseHa Npe CBera TProBYHM.

MeRyTum, Tek og, 1878. rognHe, Kaaa je y Cpbujn sehinHa BUHOrpaaa
VHULITEHa “dunokcepomM” (TpcHa yil), W/bWUBAPCTBO AOXWB/bABA
€KCNaH3ujy Kpo3 TRrOBUHY MJI0A0M M PAKMjOM LUBUBOBULIOM.

Jow y 18. Beky, Koju je 40610 Ha3KMB ,PaKMjCKK BEK", MO NMPBK NyT e
110 BULWLE paKuje Hero BWH3, NOCTaB/bajyhin Temesbe 33 KacHWjW
PAKMjCKW Npouear. Taj ce TpeHd HACTaBMO CBe 40 HaLLer BpemMeHa,
Kana ce y nocneHux HeKONMKO AeleHn]a jJaB/bajy Mana, nopoau-
YyHa npeay3eha, Koja NoYMHY 43 NPOM3BoAE PaKMjy H3 TPAAMLIMOHI-
STHA HAYWH.

Y xoAy €3 Haykom, kopucTe ce boswe copte Boha m cBu ce Boge
[eBM30M ,LUTO Y YCTa, TO Y pakujy', Mucnehu Ha ksanuTeT Boha, koje
61 Tpebano KOpUCTUTU NPON3BOAHLM.

Ha Hama je jeAnHO A3 UX NOCETHUMO M CaMK Ce YBEPUMO.
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Distillation, as a method of separating liquid mixtures of chemical
compounds through physical evaporation process and then
condensation of its ingredients, was familiar even in Ancient Egypt,
when it was used for aromatic herbs in order to produce perfumes and
oils for embalming of pharaohs.

When it comes to the region of Helm Peninsula (the Balkans), it is
known that Thracians, even before the arrival of Hellens, grew
grapevine and, aside from wine, made a products from grape pomace,
l.e. through fermentation of remains of crushed grapes they created
probably the first rakia in the world - komovica.

The proof of how significant this type of alcohol was for the Ancient
world and its religion, culture, and spirituality is the fact that the
Ancient Greeks named a humorous literary genre after komovica,
known today as comedy.

Namely, this type of literary piece originates from religious
processions for the glory of a Thracian deity Dionysus (later Roman
Bacchus), in which participants, under the influence of alcohol, would
move uncontrollably and dance with music and song as in trance, and
cause the onlookers’ laughter with their escapades.

www.gtokg.org.rs

The Greek work komos, adopted from Thracians, was related to such
processions, and by adding the word oda (song) the word co iv was
born.

The tradition of creating komovica was present in the Middle 5995,
when Serbian Zupans, and then kings and emperors used it, among
other things, as medicine.

In the code of Emperor Dusan we find the following:

“{a drunkard comes [rom somezhere and challenges someone
or culs or spills their blood, and does not kill them, such a
drunkard should have his eve gouged and his hand cut off: If a
drunkard tears or takes off someone’s hat or otherwise hrings
shame, and does nol spill their blood, he is lo be bealen, hil zith
clubs a hundred times and throwen into dungeon, and then laken

~ oul of the dungeon and be bealen again, and then lel go.”

When the Ottomans breached into the Balkans, they brought us
capper stills (Turkish - kazgan), as well as new types of fruit, among
which are quince and apricot, and also a word of Sanskrit origin “raki”,
which became a familiar name of alcoholic beverage - rakia.

During the period of Milos Obrenovi¢ plum production is greatly
invested in and developed, making plum export a profitable business.
Until 1864 plums were mainly used for production of rakia and jam,
and since then they were dried. Dried plums or prunes were meant pri-
marily for trade.

However, only from 1878, when most vineyards in Serbia were
destroyed by “phylloxera” (grapevine aphid), plum production has
expanded through product trade and plum rakia called sljivovica.

In the 18th century, which was also named “the century of rakia”,
rakia was consumed more than wine for thefirst time, setting founda-
tion for subsequent bloom of rakia. This trend has continued to our
time, when in the past few decades small, family companies have
appeared, which produce rakia by traditional methods.

Alongside science, better types of fruits are used and everyone uses
the motto “what goes in the mouth goes in rakia”, referring to the
quality of fruit, which should benefit the production.

We only have to visit and see for ourselves.
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Of A3aBHWX BpeMEeHa Jbyau Cy Ce OKYN/baan OKO BaTpe, Kako bu
Ce 3aWTUTKAK o4 XNnagHohe nnm XpaHunu jenom, npunpemsbe-
HWM Ha KYAHOM ortbuwTy. MefyTum, OKyN/baktbe OKO BaTpe 3a
neyer-e pakuje, jow of NPBUX IMWHEHWX Ka3aHa, MMAso je 33
Haller YyoBeka nocebHy Apak v BeNNKK APYLUITBEHWN 3HAYaj.

Y noyeTKy Cy, Kao LUTO je MOMEHYTO, Ka3aHW NPaB/beHn 04 rnHe
Masiv ApBeHy Jiyy U UMNPoBM30BaHy Tabapky 6e3 xnahera, Te
cy TUMe 1 rybuun gparoueHe Te4HOCTH bunw Benukn. Hepetko
ce [ewasano A3 nNpuaowNM Jerycratopv A0 3aBpLUeTKa
npoueca nonwjy aobap geo gectwnata, na je gomahuHy Mano
LT3 OCTajaN10 33 YyBarse. [a je oBo 61O 4ecT C/ly4aj, rosope Ham
M CTUXOBW LUA/bMBe HapoaHe necMe y m3sohery lMpegpara
»Kvekowha To3o0BLa:

L Uliya neve paxugy, 3ameopuo asuyy.
feoan 0e300pasam, caxkpu ce 3a Kasam,
Lla my nonu paxugy.*

Hdonackom Typckmnx BakapHMX K3a3aHa, a8 HeLWTO KacHWje YBO30M
ayCTOYrapckux, a nocebHo GpaHUYCKMX Ka3aHa ,WapaHTcKor”
TMN3, CUTY3aLMja Ce YBESIMKO NONPaB/ba, Kako Y KBAaHTUTETY, TAKO
WY KBANWUTETY NPOM3BOA3.

TakBW Ka3aHW, NOCTaB/bEeHMN Ha METa/IHE OCOBMHE Ca TOYKOBMM3,
kpehyhn ce cenuma, op pomahmHcTBa A0 AOMahMHCTES,
npaheHn cBUTOM MajcTopa, nomoNHWKa, perycraropa W
papo3Hane pedypavje, y3 HenpecraHy rpajy u necmy, ybpso
nobwjajy y Hapoay OMWU/bEHO MMe ,BeCeNa MalumHa".

Kaga je npectonoHacnegHuk AnekcaHaap nponucao Ypeaby o
33LWTUTK MHOYCTPUjCKE CBOjMHE, NPBW PErMCTPOBAHM NATEHT Y
Cpbujn BK1o je Ka3aH 33 Neyer-e pakuje, NpoHanasada MunaHa T.
JoBaHoBuMha3, Ka3zaHuwje 3 Hosor Capga.

HakoH [lpyror cBeTcKOr paTa nojaesbyje Ceé MalWHCKK Ka3aH,
KOju ocCTaje y ynotpebu cBe A0 AaHaWHMWX A3H3, NocebHo y
kKyhHOj NpoVn3BOAHM M Y HAPOAY NO3HAT Kao "namnek”.
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Making rakia - then and now

In ancient times people would gather around a fire to protect them-
selves from the cold or ate food prepared on a house hearth. But gath-
ering around fire to make rakia, ever since the first clay stills, had a
special charm and great social significance for our people.

As was mentioned, at first stills made of clay had a wooden pipe and
an improvised condenser without cooling, so the losses of the
precious liquid were great. It was often the case that the arriving
testers would drink a fair portion of the distillate by the end of the
process, leaving very little for the householder to keep. The frequency
of this case was displayed in the lines of a humorous folk song as per-
formed by Predrag Zivkovi¢ Tozovac:

“Grandpa’s making rakia, he has closed his gates. An
insolent guy hid behind the still, and drank grandpa’s
rakia.”

www.gtokg.org.rs

With the arrival of Turkish copper stills, and a bit later, after importing -

Austro-Hungarian, and especially French “Charentais” stills, the situa-
tion is greatly improved both in quantity and in quality of the =brocguct.
'ﬂ-'il
Such stills with metal axles with wheels, while moving through
villages from household to household, followed by an escort of crafts-
men, assistants, tasters and curious children with constant tumult
and song, soon got their favorite name among the people - “the
happy machine”.

When the Crown prince Aleksandar prescribed the Provision on Pro-
tection of Industrial Property, the first registered patent in Serbia was
the rakia still, by the inventor Milan T. Jovanovic, a coppersmith from
Novi Sad.

After World War Il a machine still appears which is used even today,
especially in private production, commonly known as “lampek”.

o
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PaLa, My4yeHWMU3, /by Ta, WbKMBKA, XKeCTMHA, Mahado, rpOMOBaYa3,
bnara, rotmeuua, 6psba, /pybava, nobprbaeka.. Kao wro je
MHOr0 HapoAHMX UMeHa 04 MWJ/ba, TaKO NOCTOjWU U [OCTa BPCTa
pakuje, o4 Kojux hemo oBae NOMeHYTH C3MO OHe, KOje Cy KO Hac
HajBULLE 3aCTyNn/beHe.

[lBe cy OCHOBHe BpCTe:

* 0buyHa (Meka), nobwuja ce NnpeomM AeCTUNALMOM MU €3 MaHUM
NPOLEHTOM aNIKOX0N3;

* npeneyeHuua (/byTa), Koja ce nobwuja aecTMNauMjomMm Meke: MMa
BULUE CTEMEHW WM rpaau N MOXe [a caap»u npeko 45%
anKoxona.

Pakuvjy je moryhe npow3sectu o cBakor Boha Koje cagpXxwu
wehep, M3 kojer dpepmMeHTaLMjOM HACTaje a/JIKOXOM, Kao M o4
OpYriX paTapckux CMPOBUHA.

3aBWCHO 0/ TOra, pakuje ce gasbe nene Ha:

* paknje og Boha;

* pakuje oa rpoxha;

* pakuje og WyMCKWUX NJ0[0Ba;

* pakuje o4 Kutapuua;

* pakunje 04 0CTaInX NO/bONPUBPEAHNX CUPOBUMHA.

Y Cpbunjum ce Hajuewhe npaee pakuje og eoha, n T10:

* 04, KowTKyaeor soha — wsbmee (LW/bMBOBKMLA), Kajcuje
(kajcwjeBada), BULLH:E (BULLIHbEBaYa);

o, jabyuacror eoha - jabyke (jabykoBaua), Ayhe (AyHeBaya),
KpYLWKe (KpYLKOBaYa, UM BU/baMOBKa);

* 04 jaroanyacror eoha, Kao WTo cy jaroae, ManwvHe, KynuHe,
pubusne, 6OpoBHULLE.

Ko BpCHMX NO3H3BaNaLa M KOH3YMeHaTa, CTaTyc Hajbosbux
nmajy cnepehe pakuje: Leneoenua; [lyrsesaya; Kpylwkosaya
(Bumsamoeka); Kajcnjeeaua; Jloza; Komoeuua; Buwresaya;
KnekoBada; Opaxoeada; MenoBaya.
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Pakuja.on ayHe Hema Ay60oKy Tpaavumjy Kao LW/bMBOBULA, anu
CBC foratcTBOM yYKyca WM MWPWC3, CBE BuUlIE CTUYe
*  MONYNapHOCT 1 OCBaja NpObWP/bUBO TPXMLLTE.

HbeHa apoma 3pene jeceHU M BNAroTBOPHU YTULAj HA JbYACKA
4yyna, CBPCTaBajy je pame y3 pame ca Hajbo/bMM pakKKjamMa Ha
CBeTy.

AKO Xenute A3 Ce Makap Ha KpPaTKo BPaTUTe Y AeTUHCTBO W
pacnycre nposegeHe y ceny, seh Nnpsum ryt/bajem oBe pakuje,
cetuheTe ce 6aknHe cobe M MMOMMPUCE KPYMHMX N1I0A0BAa AYHE
Ha CTapPOM KpeaeHLy.

Dunjevaca (Quince)

The quince rakia doesn’t have a deep tradition like sljivovica, but with
its plethora of taste and smell it’s gaining popularity and the favor of
a picky market.

Its aroma of late autumn and beneficial effect on human senses put it
side by side with the best types of rakia in the world.

If you want to go back to your childhood and country holidays at least
for a short while, with the first sip of this rakia you will remember
grandma’s room and large fragrant quince fruits on the old cupboard.

Kpyimkosaua

Pakvja of Kpylike Yy Hapoay je no3HaTa noj Ha3sMBOM
BubamoBka. [laHac ce y CBeTy, a M KoA H3ac CBe BuULUE Tpaxe
pakuje npou3BeaeHe o4 YMCTUX COPTK, Na je Tako u KpyliKoBaya
Aobwna ceoje 3aBMAHO MECTO Ha TPXKMLUTY.

Hajno3HaTuje copTe 33 NPOM3BOAHY pakuje cy: Bu/baMmoBka m
Bolwkosa 6ounua.

Kruskovaca (Pear)

A pear rakia also commonly known as Viljamovka (Williams pear).
Today, both globally and in our country, rakias made of pure varieties \
of fruit are increasingly sought after, so Kruskovaca has its own \§
enviable place on the market. :

The most famous varieties for making rakia are: Viljamovka and
Boskova bocica.
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RajcujeBaua

33 NPaB/bLEH:E PaKKje 0 KajCWja KOPUCTE e, KA0 1 Kaaa ce paau
O Npae/bery pakuje og octanor soha, yrnaBHOM NAOAOBK KOjU
3bor csor nower wirnena, yonen MexaHuuykux owTtehersa,
HaTpy/M WK Mpe3penu, Hemajy KomepuwmjasiHKM 3Hayaj Kao
ceexxe unum npepaheHo sohe.

Kajsijevaca (Apricot)
Fruits that don’t have commercial significance as fresh or processed
fruit due to unpleasant look, mechanical damage, rotting or over-ripe-

ness are usually used for production of apricot rakia, the same as with
other types of rakia.

JlozoBaua (JIo3a)

[pousBoan ce Myrbarbem 6obuua nnemeHuTUx Bpcra rpoxna,
K30 LUTO Cy MYCKAT - XxamOypr n apyre y3 oABajarbe NeTesbky,
3NIKOXONIHUM BpeH-eM KOMMeTHor HeoueheHor K/byka, a 3aTum
Herosom pectunaumjom. lNocne opnexaBarba, J1030Ba4a ce
NyLITa Ha TPXKKLWITe 6e360jHa, a pehe ca 3naTHO XyTom Bojom Kojy
nobuja cazpeBareM y XpacToeum Bypaanma, ca jadymHom 44%.

Lozovaca (Grape)

It is produced by mixing berries of noble varieties of grapes, such as
Muscat Hamburg and others, separating stems, alcohol fermentation
of the complete unstrained pomace, and then its distillation. After
maturing, lozovaca is sold colorless, less often with golden yellow
color gained by maturing in oak barrels, with 44 % alcohol by volume.

KomMmoBuia

Pakuja Koja ce npon3BoAM BEKOBMMA 0f, KOMWHE rpoxha koja
ocTaje nocne uehersa BUHa.

Komovica (Komova)

Rakia made for centuries from grape pomace which remains after
making wine.

BuiinmeBaua

Domaha nukep pakuja pobujeHa popasarbem Jlose wam
KomMoBuLe Yy CUpYN KOj1 Ce NpaBu 0 Na10A3a BULLHe ¢a wehepoMm.

Visnjevaca (Cherry)

Homemade liqueur rakia made by adding Loza or Komovica into
syrup made from cherries and sugar.

KJiekoBaua

CneumjanHa BohHa pakwja gobwjeHa [opasBarbeM Eéb%m
Kfieke y LW/bWMBOBY PaKujy. P

Klekovaca (Juniper)

A special type of fruit rakia made by adding juniper extract into plum
rakia.

OpaxoBaua
Nuvkep nobujeH ybaumearbem Mnagux, seneHnx opaxa y Jlososy
PaKM}y.

Orahovaca (Walnut)

A ligueur made by putting young, green walnuts into Loza rakia.

MeoBaua

JpesHa pakuja y KaTeropmju MKepa, koja ce Aobuja gectnnaumnjom
pPacTBoOpa Meda M Boje, HaKoH depMeHTalMje o ABa MeceL,a.

Medovaca

An ancient rakia in the liqueur category, made by distilling a solution
of honey and water fermenting it for two months.

‘-‘ﬁ_‘.
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Kaga je Hekor aeagy v3 LLlymaanje HOBWMHAP NWTA0 LITA MUCN O
NoWweM VYTWUAJy ankoxona Ha JbYACKO 34paB/be, OH je
OArOBOPMWO:

- Cunko, HUKo Huje yMpo wimo je nuo, nezo
wmo Huje mMe3emuo.

CeuMa Cce aecmno Aa Ham y Kyhy cBpaTv HeO4YeKMBAHW rOCT, UK
ce Aparu npujatesb Y NOCETU MaNo AyXKe 3aApXK y3 “Yyalmuy
Pa3roBopa’, Ma Aa TOM MPUAMKOM Ha Op3nHY mMpunpemMumo
TaKO3BaHO Me3e, jep CBM 3HaMO A3 ce y3 “pakujuy”’ ornagHu, Kao
M O3 ankoxon bpxe “yxBaTu' YOBEK3, aKO je Muje Ha NpaszaH
CTOMaK. Haceuka ce cyBor meca, cnaHuHuue, obapu ce HekKo jaje,
HapeXXe cvp, NOB3AW TYPLWMja M KUCenum Kpactaeuuhu, Te ce

OpYXKere HacTaBW y3 3300BO/LCTBO, Oe3 OojasHm aa hemo
cannuhyhn ce onmjeHn, LCNPaTUTK BECeNOT rocTa.

Koa Hac ce oaomahinno muwbere Aa ce pakuja nuje Kao
anepuTvBe npe jena, a Nnoc/ie npeaasu Ha BMHO, WNPULEp WK
NAMBO. MEF)}.FTHM, He CaMO A4da HHjE NoxeryeHO MellaT aNKOXO0JTHa
nvha, Beh je M3BeCHO Aa ce pakKja, 3a Pa3nnKy og Apyrux “>kectrHa”,
Kao LUTO €Y BMCKK, BOAKA WK LIMH, MOXe KOH3YMWPATU CBe Bpeme
noK oben Tpaje, 3 Ko OHMX M3APX/BUBUNX, 43K M HAKOH Heera.
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Hawnme, eHonor Hukona Buopyesuh, nNUoHMp y ynapusamby

pPakuje 1 XpaHe, HeflaBHo je y Kparyjesuy 04p»Xao NpoMoLujy
CMenMx W 00 C3A3 HWrae Ha cesety BuhjeHMX KoMBWHaUW)j3,
noctae/bajyhin TMMe n3asos n AgpyrimMa aa ce nosabage oBom
CNAAOKYCHOM NpobnemMaTUKOM.

Mo HeroBoj npenopyuw, Kao anepuTue, NPBO Ce& CNYXKK
TpaBapwLa, pakuja Ha 6a3u W bMBe €3 LWeCHaecT apoOMaTUYHKNX
NIEKOBUTKUX TPaBa, KOja OTBapa aneTuT.

3aTHM K3jCHjeBaya y3 Kyrivue Mmouapene, YKyeaH coc o Kajcuje
W npenvs of byHAeBe, WK TOCT Ca HeKUM ONaXXMM CHMPHUM
HaMa30M WU CYBOM KajCHjOM.

BubaMoBKa Mae Ca NeYeHOM KPYLIKOM, MYyHeHOM CUpOoM
efaMepomM, Kao M Mouapena y3 KpuLUKe cyllieHe KpyLuke,
[Mpaenno je A3 cy y3 Kajcujy, BWHaAMOBKY W OyH-eBadyy mnagu
CHMPEeBKW HeYTPaNHOr yKyca yeeK aobap nzbop.

Ca ayHeBavyom ce Hajbosbe cnaxe TMKBMUA NyHeHa COCOM 0Of
MeCa W1 coje, UM NONYMaCcHW CUp rayaa, Kao naraHo mese.

Y3 WwuBy npenedyeHvuy oOAMYHO MAY MeCco W oanexanwu
cupesu: peunmo, hypehu dune n npenve on roproHsone. A Koja
fie BpCTa Meca M Ha KOju Ha4YMH BUTM CNpemsbeHa, YBEsIMKO
33BWCK Of] CTAPOCTW Came pakuje.

Tako y3 W/bWMBOBUWLLY oANexany aecet rogmMHa, ca apoMom Anma,
noBy4YeHoM 13 xpactoeux bypwuha, Hajbosbe hie nehu budTtek ca
POLUTW/bA, CEPBMPAH Ca COCOM 0f 3eneHor bubepa, nav Kao
NaraHwvja BapujaHTa, cyee WbMee 0baBMjeHe NpLIyTOM.

3a WHLMBOBKULY CTapujy Of METHAeCcT roavHa, Npenopyka je
OMM/bEHa Bellanunua y Cocy OA CyBMX LU/BKMBA.

A 33 CaMm Kpaj, y3 KpeM TOPTY 0, BaHW/1e K30 Ae3epT, HeN30cCTa-
sHO he nehn yalmua chaTkacTe MmeaoBaye.

3a pasnwvky op gpyrux nuha, CnpaB/beHMX O MLUEeHWULE,
KYKYPY3a WK KpOMNWPa, Halle ce pakuje npaee of 4uctor Boha
v 360r Tora ux je moryhe ynaputi ca pasH1mM BpCTaMa XPaHe.

Byaute xpabpu M NOKywWajTe A3 OCMWUCANTE CBOjé OMWU/LEHE
KoMbuHauwje, umajyh y Buay Aa je ymepeHoCT MajKa MyapocTu.

Iiycemume smawmu na eoswy u ,.buon appetito!”

Matching food and drinks .

When a journalist asked an old man from Sumadija about hﬁf&n
on negative effects of alcohol on human health, the man said:

- My boy, no one ever died because they drank, but
because they didn’t eal their snacks.

We've all had a situation when an unexpected guest visits us, or a
dear friend stays a bit longed with “a glass of talk”, and when on that
occasion we quickly prepare the so-called snacks, because we all
know that rakia makes you hungry, and that alcohol “hits” a man
faster if consumed on an empty stomach. We cut up some meat,
bacon, boil and egg or two, slice some cheese, take out pickled food
and gherkins, and socializing can continue in pleasure, without fear
that we will say goodbye to the happy quest while tripping over from
intoxication.




" . There is an established opinion in our country that rakia is consumed

as an aperitif before a meal, after which we go to wine, spritzer or
beer. F%wever, not only is it unadvisable to mix alcoholic drinks, it is
also certain that rakia, unlike other “hard” drinks such as whiskey,
Vi or gin, can be consumed during a meal, and in the case of
sturdier persons, even after it.

Namely, the enologist Nikola Biorcevic, a pioneer in pairing rakia and
food, recently in Kragujevac held a promotion of daring and globally
never-before-seen combinations, thus inviting others as well to
tackle this gourmet challenge.

By his recommendation, travarica is first served as an aperitif, a
plum-based rakia with sixteen aromatic healing herbs, which stimu-
lates the appetite.

Afterwards kajsijevaca is served with mozzarella balls, boiled apricot
sauce and pumpkin dressing, or a toast with mild cheese spread and
dried apricots.

Viljamovka is served with baked pears stuffed with Edam cheese, as
well as mozzarella with slices of dried pears. The rule is that with
kajsijevaca, viliamovka and dunjevaca, fresh cheeses with neutral
flavors are always a good choice.

Zucchini filled with honey and soy sauce goes best with dunjevaca, or
the medium-fat Gouda cheese as light snacks.

Meat and matured cheeses go great with plum prepecenica: for
example turkey fillet and Gorgonzola dressing. Which type of meat
and its method of preparation depends greatly on the age of rakia
itself.

So, a grilled beef steak served with green pepper sauce, or a lighter
variant of prunes wrapped in prosciutto will go best with sljivovica
matured for ten years, with a smokey aroma, poured from oak barrels.

For Sljivovica older than fifteen years, smoked pork strips in prune
sauce is the recommendation.

And finally, with vanilla cream cake as dessert, a glass of sweet mead
Is indispensable.

Unlike other drinks made from wheat, corn or potatoes, our rakias are
made from pure fruit which is why they can be combined with various
types of food.

Be brave and try to think of your own favourite combinations, keeping
moderation in all things.

Let vour imagination run and “buon appelito!”
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Huko noy3paaHo He 3Ha oA k3ga y Cpbuwju nocroje npee
roCTMOHWLE, Koje ce MOMMUHY joll Y HAPOAHWM MecMamMa Kao
KpUYMe, NI Me 3aHe, rae ce ToYe PaKK|a M BUHO M CJIY>KK Ce XPaHa,
anM ce 3Ha A3 je npea kadaHa y Esponwn oTBOpeHa baw vy
Beorpaay, og cTpaHe Typaka, aaneke 1522. roguHe.

Haswe kadaHa HacTao je no Kadwu, KOjy Cy KAO OMWIBEHW HANUTAK
ca cobom [oHenu Typcku ocsajaun. Cee A0 AaHac, KadaHe cy
bune 1 ocTane 3H3a43jHO MECTO Y APYLITBEHOM >KMBOTY CPRCKOr
Hapoaa. Ceoj npoueaT KadaHe wupom Cpbuje AoXMe/bagajy v
19. Beky, 33 Bpeme BnaaaBnHe kHe3za Mwunowa ObpeHoeuha.
3axBasbyjyhim  "KHA3y" W HEroBMM  33KOHMM3, CPRICKO
YrOCTUTE/LCTBO TOr BpeMeHa MocTaje caBplueHo ypeheHo, Tako
[3 Ce Ta4YHO 3HaNO0 LTa ce CMe, 3 WTA He. [ToOMeHYTUM 3aKOHMMAa
6buno je ogpefieHo o kojer matepujana Tpeba aa ce rpage, Koje
KBafpaType Mopajy BUTK, KONWKO eHa CMe Aa CIVXKW Y jeIHOM
TakBOM 06jeKTY 1 CIMYHO.
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“3a pasnmky og AaHawHux Kaduha, Tagawre KagaHe cy bune
CKPOMHWX AMMEH3Mj3, ¥V HMMa je Hajuyewhe 6uno He Buwe oA
TpU-4eTupn CToN3, 3 NNadoH je BMO TAKO HWM33K A3 rOCTH
yrn1aBHOM He by Mmornu aa ce ucnpase y kmma'” (M3 Krbure Buaoja
fonyboBuha — “KadaHe 1 mexaHe crapor beorpaga”). MexaHe n
kKadaHe 6p30 Cy NocTane creyuwTe KYATYPHOr, NOJUTUYKOr W
NPUBPEOHOr >XWBOT3. Y HWMMa Cy Ma/beHe NpBe cujanuue,
yeoheHn npeu TenedoHW, OPraHM3oBaHe CKYNLUTMHE, CKNananu
Ce NOC/I0BU, NMC3NE NecMe U NI3HMPaAN NPeBpaTw.

Y kadaHama cy bune nasoheHe npee NO30pULLIHE NpeacTaBe 1
dunnmcke npojekumje.

“KadaHa HWje cacTajanuuite NOAHAMUTUX JbYAW PAcKaNaLHOr
noHawama. Ty ce He oKyn/bajy camo banaeayuje n 6oemn. locre
KadaHa YNHW YNTAB HWN3 JbyAN H3jPa3HOBPCHKWjEr pacrnosioXera
M NOHALWAHsA.
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3axeaswyjyh TononmesHuuM, Kparyjesau je jow Tapa 6wo
PaAHWYKKM rpag Koju ce Mo CTPYKTYPW CTAHOBHMLLTBA Pas3/IMKOBA0
Of, OCTaNINX rpafoBa vy Tagalrboj] Cpbujn. Tako U3 JOKYMEHaTa o
NPBUM PaAHWYKMM AEMOHCTPaLMjaMa, NO3HATUM Mog MMEHOM
“UpeeHn bapjak”, u3 1876. roguHe, casHajemMo Oa ce nopej
KparyjeBayke onwT1He, HA MeCTy AaHallHer BaTporacHor Aoma,
Hanaswna kadaHa “Koa JeneHa”, y 3akyny LLlanaopa NMonosuha, y
KOjo] je ca CBOjUM OpKecTpomM rocte 3abae/mwao “6GaHaucT”
(My3uyap) MNaene MNetposuh. XpoHnyapw Tora goba 3abenexunim
CY A3 je, K30 YecT rocrt y ApylwTey aasokata Anemnunja Casuha,
CMKap W KHWXeBHUK bypa Jakwwuh, 3anocneH Kao yyuTesb
upTarba y MMMHa3ujK, y 0BOj KadaHW Hanucao cneaehe cTMxoBe:

“H jout jeona uwawa, u jout jeona cexa,
1’ oHoa 30020M Kpumo, 30020.m 3anaeexd.”

[peko nyTa 3rpage CounjanHor, Ha MecTy rae je AaHac GOoHTaHa,
Hanaswuna ce kadaHa "Mnnya”, y Kojoj je Ha nosme npodecopa
Kparyjeeauke MimHasumje, Bnagucnaea KahaHckor v PapoBaHa
Mejuha, 1867. roanHe nosopuwHa Tpyna Maje Crenuha urpana
npeacTaBe ca cBor peneproapa: “BojHuuku 6eryHay” op Epe
CurnureTunja, "MokoHavpeHa Tukea", "Kup Jarba“, “Boj Ha
Kocosy”, “CMpT Credana [euvaHckor” opn Crepuje lMNMonosumha,
3aTum Hukonuhes “Kpamesuh Mapko un ApanuH”, “Haxoa w
Nanuua“, "“bypah BpaHkoBuh” on Kapna Ob6eprhaka M Heka
Apyra aena, no3HaTta y 1o speme, loamMHe 1881. v Toj KadaHu je
0ApP>KaH M OPraHM3oBaHK goyvek Hoee roguHe.

Opn apyrvx nNo3HaTux KadaHa Tora BpemeHa Habpojahemo joLu
KadaHy “Mapus”, “LUnwkoBy kadaHy" 1 “Tannapy”, a o4 HUXoBMX
Hajyewhrx noceTrnaua Ha NnpeomM mecty hypy Jakwwmha, 3aTm
maTtemaTtnyapa PaposaHa [lejuha, CresaHa KahaHckor, Byneta
MawTtpmua u npodecopa Kocry Byjuha, no umjem je nmky MmunoeaH

Butesosunh Hanvcao pomaH “LUewmp npodecopa Kocte Byjuha”.

33HMMIBMBO je aa namehy ceux ynamheHux npuya M aHeraoTa,
BE3aHWX 33 OBO APYLUTBO OHA3WHMX CPNCKMX MHTENEeKTYanaua,
NOCTOjW 33jeAHNYKK NpKjaTesb 1 Hajsehn boem mehy uma, Bypa
Jakwuh.

JegHOM MPUAMKOM, AOK CY A0 KacHO Nujyukanu y3 borato mese,
ncnpeaajyhiv pasHe npuye, Wane U AOCeTKe, pey Mo pey, YaLluumLy
MO YaluwnLly, CBe rMacHWUje 1 XXYCTpuje, CTMINO Ce A0 OLUTPUX Peyu, a
3aTMM W 10 du3nykor obpadyHa usmehy yrneaHux npodecopa

www.gtokg.org.rs

Kparyjesayke lMmHasmje MNawTtpmua m Byjuha, v kome je Kocta.

W3BYKao "aebsbn Kpaj”, rae ce Mako Beh NOCTaB/bLEeH 33 YYUTE ba
OCHOBHe wkone y CabaHTu, Kao cBefoK Hawao v bypa. &
Y apxuBy Cpbuje cayyBaH je Tenerpam, Koju je Beh cyTpaaaH
MUHUCTPY NPOCBETe YyNyTro anpekTop MmHasmje hophe hvpuh:
"CuHoh cy ce y kadaHu ceagwnm r. Byne u r. Byjuh, na je Byne
ckouwmo, Byjuha obopwo u y cpen kadaHe, npen csetom, buo

HOrama v rasmo.”

Cnyuyaj je nnuHo ncnehuBao HayenHWK MMHWCTapCTBa NpoCBeTe
Jbybomnp Henaposuh, a Mefly KpYHCKMM CBeAOLMMa, HALLAo ce
HapaBHo hypa Jakwwuh, Koju je CBOjUM MCKa30M CTao Ha CTPaHy
ceor nobparvma MawTpmua, Kao HeBUHOT M 6eCcpaMHO M333B3HOT.
M3rnena aa paspellerem 0BOr MHUmnaeHTa npodecop Byjuh Huje
610 HMManNo 3340BOJbaAH, Cyaehn No NpPeacTaBKy KOju je HewwTo
KacHuWje Hanucao Aauvpektopy [MMHaswje, xanehm ce pAa
[lawTpmau;

"L Kao v Hekom mpuivmghy jeoraro no eapouiit uoe, pazvehyvii
€C U XOOOM U HOUIBOM, C JCOHUM PVEAGOM 00 20P1be XA/bUNE
HAGVUCHIM, @ OpveuM 3aozpiyim, npunoeedajviite zou 200 Kxoza
chemme 0 OCAUAVEY COME, NOXCA/BLUGHH NP mome OPyeUM,
ey nodooHIM detujor zocnoowion b, Faruadiew, ouci
VHUMCLEM UPMAarba P cadauiibo] 2UMHASU, € KOJUM €€ U 100
Pyicy ooa.”

Ha Kpajy 0BOr ogesbkKa Basba HaNnOMeHyTH 4a ce AyX OBMX CTapux
BpemMeHa Ca4yBao roTOBO HEOKPH:EH, Y CBEra HeKOIMKO rpaackmx
KadaHa, 04 KOjuM cy Hajno3HatTuje kadaHe “Bankan”, “Crapa
Cpbwuja” n "Manuropwh”.

Through old inns

No one knows for certain when the first inns appeared in Serbia,
which are mentioned in folk songs as taverns or me’ana-s, where
rakia and wine are poured and food is served, but it is known that the
first kafana (inn) in Europe was opened right here in Belgrade by
Turks, in the far 1522.

The name kafana is derived from kafa (coffee), which was brought by
Turkish conquerors as their favorite beverage. Ever since then, inns
have been and remained a significant place in the social life of
Serbian people. They bloomed all over Serbia in 19th century, during
the reign of knez Milos Obrenovic. Thanks to the “knjaz” and his laws,
Serbian catering of the time was perfectly arranged, and it was



clearly known what was allowed and what was forbidden. The men-
tioned laws determined from which materials the buildings should be
constructed, how many women should serve in such a building, etc.

“Unlike modern cafes, inns of the time were modest in size, they had
- no more than three to four tables, and the ceiling was so low that
guests usually weren't able to stand up straight in them” (from the
book by Vidoje Golubovi¢ - “Inns and Taverns of Old Belgrade”).
Taverns and inns quickly became meeting places of cultural, political
and economic life. In them, the first light bulbs were turned on, the
first telephones were installed, councils were organized, businesses
were made, poems were written and coups were planned.

The first theatrical plays and movie projections were in inns.

“The inn is not a meeting place for drunken people who behave
obscenely. It is not a place only for layabouts and bohemians. The
guests of an inn are composed of an entire array of people with
various moods and behaviors. There are people with different educa-
tions, professions, interests, different religions and political beliefs,
different views on the world and life”: Mile Bogdanovic¢ used to say, a
bard of our “old town” music and a great bohemian.

The first inns in the new capital city of Serbia, Kragujevac, appearin
1820s. They were usually one-story houses with one large room
where coffee and rakia were served, and a large backyard for parking
carts, where stables for horses were also situated.

As the capital, Kragujevac was the center of highest state authorities
and their institutions, such as the National Office, General National
Court of Serbia, which was also the Supreme Court for the state’s
internal affairs, and ministries founded in 1834.

Thus, there was a growing need for catering facilities which would
accommodate members of Parliament, or “envoys”, when they
arrived for assembly sessions. In such situations, knez Milos called
inn owners and have them orders about which envoys they were to
welcome and how to treat them.

With the growth of population, the number of inns grew as well, so in
1840s seventy two inns were recorded in Kragujevac, which at the
time had a population of 2325 people.

In documents of knez'’s office there Is also a preserved plea by one
Kosta Jovanovic to open an inn in Kragujevac from 1822.

It was also recorded that in this “Kostina kafana” (“Kosta’s Inn”) a
French vice consular in Serbia, A. Duclaux stayed for several days.
Also famous from this period was “KneZeva kafana” (“Knez’s Inn”)
which was opened, on knez’s recommendation, by Jevrem
Obrenovic, brother of Milos Obrenovic, in his residence; then there
was “Musa Salina” inn, by the only Turkish man living in Kragujevac
at the time, who was at the service of knez to translate correspon-
dence with the Turks, as well as the inn “Sloga” (“Unity”), in which a
post office was also situated for a time.
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In the second half of XIX century, aside from typical inns for men, in
Kragujevac also appeared hotels and locales which offered better fun
and had richer cultural and entertainment programs whose contents
attracted men and women alike. Well-visited balls and public life
centers were organized there, away from the street, and into inns and
hotels which have become gathering places for actors, writers,
painters, musicians, and bohemians. The most visited inns were the
ones where members of choir groups would gather, as well as offi-
cials, interns, craftsmen and traders.

After the capital was changed Kragujevac did not lose its political sig-
nificance, since the Parliament of Serbia still held sessions there, and
it remained a scene of different political ideas which had natural base
among the populace of this town.

What Montmartre was for Paris, Greenwich Village for New York,
Skadarlija for Belgrade, in Kragujevac that was the street which led
from the Old Administration Building to Karadorde street and
Belgrade road (today - Kralja Petra street and Miloja Pavlovica
street), where the town’s inns, in @ modern sense, were situated,
founded from 1850 to 1880, when Kragujevac was rapidly expanding
and forming into a city.

Thanks to the Cannon Foundry, Kragujevac was already a workers’
city, whose population structure was different than other cities in
Serbia at the time. From documents about first worker protests,
known as “Crveni Barjak” (“Red Flag”) from 1876 we found out that,
aside from Kragujevac assembly, on the spot of today’s Firefighters
station was an inn called “Kod Jelena”, leased by Sandor Popovic, in
which Pavle Petrovic, a “bandist” (musician) would entertain guests
with his orchestra. Chroniclers of the time have noted that Pura
Jaksic¢, a painter and writer and a frequent guest of the lawyer
Alempije Savi¢, while working as a drawing teacher in the High
School of Kragujevac, wrote the following lines.in this inn:

“One more glass, And one more lass,

and then tavern, goodbye, forever goodbve.”

Opposite the Social building, where a fountain is today, was the
tavern “llidZa” where, in 1867 on request of Vladislav Kacanski and
Radovan Pejic, professors at the Kragujevac High School, a theatre
troupe of Paja Stepic performed plays from their repertoire: " Vojnicki
begunac” by Eda Sigligeti, " Pokondirena tikva", "Kir Janja", “Boj na
Kosovu", “Smrt Stefana Decanskog” by Jovan Sterija Popovi€, then
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Of other famous inns of that age we will list the inn “Pariz” (“Paris”),

“Siskova kafana” (“Sisko’s Inn”) and “Talpara”, and of their most
frequent visitors we will list Pura Jaksic in the first place,/then the
mathematician Radovan Peji¢, Stevan Kacanski, Vule Pastrmac and
professor Kosta Vujic, who was the inspiration for the novel “The Hat
of Professor Kosta Vuji¢” by Milovan Vitezovic.

An interesting fact is that among all remembered stories and anec-
dotes about this company of Serbian intellectuals of that age there is
a common friend and the greatest bohemian of them all, Pura Jaksic.

On one occasion, while drinking till late hours with a wealth of snacks,
telling various stories, jokes and quips, word by word, glass by glass,
louder and fiercer, there was an exchange of harsh words and then a
physical conflict between the respectable professors of the Kraguje-
vac High School, Pastrmac and Vujic, in which Kosta “got the short
end of the stick”, which was witnessed by Pura, although he was
already employed as a teacher in an elementary school in Sabanta.
A telegram is saved in the archive of Serbia, sent the next day to the
Minister of Education by the principal of the High School, Porde Ciri¢:
“Last night at the inn Mr. Vule and Mr. Vuji¢ were arguing, and then
Vule jumped up, knocked Vuji¢ down and kicked him and stomped
him in the middle of the inn, in front of a crowd.”

The case was investigated personally by the chiefof Ministry of Educa-
tion, Ljubomir Nenadovi¢, and among crown witnesses was, of
course, Pura Jaksic, who in his statement took the side of his friend
Pastrmac as innocent and shamelessly challenged.

It seems that professor Vujic was not pleased in the slightest with the
resolution of this incident, judging by the petition which he later wrote
to the principal of the High School, complaining that Pastrmac:

“..walks through town as if trivmphantly, flaunting in swagger
and dress, with one sleeve of his coat rolled up, and wrapped in
the other, lelling evervone he meets aboul his mad deed,
praised by the other gentleman suitable for him, P. Jaksic, a
former drawing lteacher al this High School, @ith whom he
walks about hand in hand.”

We should mention at the end of this section that the spirit of these
old times is preserved and almost untouched in only several city inns,
the most famous of which are the inns “Balkan”, “Stara Srbija” (“Old
Serbia”) and “Paligoric”.



YMecTo AaHalHer “xXusenn”, HeKada ce Ha3apasbajyhiv Yalom
y pyuu rosopuno “sgpae cu”, a oarosapano ce “on bora Tw
3apaesbe”’. Te cTora Huje 4yao na ce becena, kojy no obuyajy
oapxu aomMahuH Kana 3BaHMUE nocenajy 3a Tpnesy, Ynpaso
Ha3uBa 3paBuvua.

Y Hawem Hapoay, CMaTpa ce Aa je pakuja nek 3a mHore bonecry,
03 Kpenw 1 jaya opraHn3am. Hajsuiue ce KopMCTAA 33 NCNUPaHLe
rylie, Ko CToMa4yHux Teroba, 3a yvwhere paHa v Kao jeanHa
aHecTesnja npy pPa3HMM BPAO KOMMIMKOBAHMM 33XBaTUM3
HapoAHWX nekapa, Kaa 6onu 3yb6, yBO, OKO WMAW KOO TeXMX
33pa3HMX HONeCTH Kao WTOo je xyTuua, Ty6epkynosa v apyre.

Y HalOj eTHONOLWKOj NMTepaTypu M ceharbrma cTapmjmux sbyam
nocToju BenMkKu Opoj peuenaTta 33 feyere PasanNyMTmX
bonectn, v KOjUMa pakuja urpa BaxkHy ynory. Heku op, Hux cy
0[1ABHO 3360pPaB/bEHM U BHLLIE CE HE KOPWUCTE, aNu e A0CTa Tora
NnpUMerbyje 1 AaHac.

Y neverby je H3poO4 HajBMLLE KOPWUCTMO MpeneyvyeHuly wu
KOMOBMULLY, KOje ce CMaTpajy Bp10 NekoBuTUM. OCKMM npenevyeHu-
LUe M KOMOBWLE, 33 NeYyere Cy CacTae/baHe M nocebHe BpcTe
PaKwWja, 38aHe “Tpasapuue”. Te cy ce pakuje KOpUCTKUIe 33 Neye-
rbe ogpeheHnx bonectu.

EBO HEKOMMKO HaYMHA CrpeMaHsa "TpaBapuua : NeMHKOBaYa ce
CNPaB/ba TAKO LUTO Ce Ha NINTAap pakuje NnpeneYyeHuLe CTaBu1 jeaHa
Waka nenuHa. Cya ce npekpuje M OCTaBu Aa CTOjW Ha cyHuy 7
naHa. Kajga npeepw, npouean ce y bouy v nuje ce 33 aneTut u
cromadHe Terobe, 360r Yera je 30BY M CTOMAKN]a.
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OpaxoBaya ce CnpaB/ba TaKo WTO Ce Y jeaH NUTap pakuje CTaBu
TpuaeceT 3eneHux opaw4mha n ocTaeuM Aa 0ACTOjW Ha CyHUY 7
AaHa. Mocne uehersa KOPUCTK ce Kao nek Kog 0bosberba WTUTHE
xnesne. OBa je pakuja jako JIEKOBWUTA jep CaApXWM BesnKy
KOJIMYMHY joAa.

Yncrom pakmjom, Mam ca 4OAATKOM APYrMx CAcTOjaKka, IeyeHa cy
MHOra Nakwa obosberba. Tako y jeAHOj CTapoj Kkbk3u nuwe: “Ko He
MOXe Aa cnaea, Tpeba npe Hero WTO ferHe, Aa Nonuje mMano
komoeuue, na he bosbe ycHUTK.”

Koa rywoborse, Bpyhiue, rmasobosbe v rposHuue, pakvja je Hekaaa
6una jenuHK K Hajbosrbu nek. Tako 6K, Kaga Hekora 3abonu rpno m
nobuje Temnepatypy, npuveBumjann “pakujaHe obnore” - Kpne
YMOYEHE Y TOMY PaKkujy, Koje ce OMOTaBajy OKO BPaTa W rpyau.

Y okonvHu Kparyjesua “oa 61 ce HeKo M3nevyvo of rpo3HuLe,
Tpebano je pa nonwje jeaHy 4awy aAobpe sbyTe M Aa ce nocne
nobpo yronan”, nnu “Tpm jytpa npe jena, Aa nuje no jegHy HaLumuy
pakuje y Kojoj cy Tp1 NNCTa NenunHa, Lena ABaaeceT YeTupuM 4aca.”
Y KparyjeBaykoj JaceHnuu, Ne4nnm ¢y rpo3HULLY Ha cnegehn HaumH:
“BonecHWK Aa nonuje y peyHom BMpY Noaa MTPa JeyTe pakuje n aa
MaJsio NOCTOjU Y HheMy JOK BOAA M3 Tena nasyde Heuncrohy'”.

Takohe, ko neversa BaTpe, “orrbuLe”’, MeLwano ce NpojuHo GpaLlHo
3 KOMOBOM paKujoMm, Na ce CTae/basNo Ha TabaHe, a 4apane
BonecHrKoBe yTanane pakmjom 1 0HAa My Ce HaBNA4Ke Ha Hore".
[nasobosba ce neyrna NnprBMjatbem pakujaHmx 0b1ora Ha Yyeno.

Kako npodecoHanHKMX CTOMaTonora Huje bwno, Hapoa je
3y6060/by NeYro Kako je 3Hao, a Hajuyewhe pakujom. 3ybobosba
je nevyeHa ncnuparsem obonenor 3ybHa /eyTOM PaKMjoM UNA Cy

CTaB/banu obnore og Tonse, Noco/beHe pakuje. “Ha oTok oA
3y6a Tpeba nprewjaTK, ABa A0 TPW NYTa AHEBHO, MCTYLIAHY

TaTyNy, NOcyTy jakom paknjoMm” (okonmHa Kparyjeeua). M kaaa ce
obonenu 3yb M3BaaK, paHa ce ucnepe pakujom.” Jif

'

w

Op npee ncne4vyeHe pakuje, (0Tyaa Ha3uB "NpBeHal ) OCTaB/bana
ce y cBakoj ceockoj kyhu no jeaHa dnawa aa ctoju Kao nek. OBoj
PaKmju cy NpuAaaBaHa nocebHa NeKOBUTa CBOJCTBA.

XUpYypLIKEe NHTepPBEeHLMje HaLWWX HapPOAHUX BMAAP3, BpLLUEHe cy
b6e3 B1No Kakee aHecTe3nje. PatbeHHMK je jeHOCTaBHO Be3MBaH,
noMmohHWUM cy ra Apxanw, a svAaap je pagvo. JeawHwu je
aHecTeTUK buna sbyTa PakKja, Kojy cy My 1aBaNn Aa nuje Kako 6u
nakwe nogHeo 6onose.

Mpu nopofajy, nocebHO Koa Texux cny4ajeBa W NOopoau/ba je
HanuWjaHa pakujom AOa 6W NOTNYHO NWjaHa Naklie noAaHena
bonose W MHTEpBeHLUMje CEeOCKMX Haapunekapa u 6abuua.
Opakne n nonasw n3pas: “MNujax, kKao mMajka”.

MHOrM o, 0BMX peLenaTa 04aBHO Cy M3aLlunu U3 ynoTpebe, Maaa
Ce HeKW 1 AaHac kopucrte. [Mopea BeNMKOr HanNpPeTka MeanuuHe 1
OOCTYNHOCTW NeKoBa M AaHac ce Y HalWWM cenuma, na u
rpanoBuma ynotpebsbasa pakuja y neyersy npexnana, 6ooea y
rpnay, 3yby, yxy, 3a Ae3nHdUKoBare paHa, NOCeKOTUHA UTA.

Pakuje "“TpaBapuue’ jol YBEK Ce KOpUCTe Yy NeYery Texnx
0bosberba. Kana 3saHMYHa MeauLMHa 3aTaju, YoBek ce Tpaxehw
cebn neka noHoBo okpehe TP3AWUMOHANHWMM  H3YMHWUM3E
NeYyera y KOjuMa pakuja urpa BakHy yiory.

Healing properties of rakia

Instead of today’s “Ziveli” (“cheers”), we used fo say with a glass in
hand “zdrav si” (“be well”) with the response “od Boga ti zdravije”
(“God’s health to you”). Therefore it’s no wonder that the speech, cus-
tomarily held by the host once guests are sat at the table, happens to
be called “zdravica” (“toast”).

Our people consider that rakia heals many illnesses, invigorates and
strengthens the body. It was mostly used as a gargle for sore throat,
for stomach problems, for cleaning wounds and as the only anaes-
thetic in various highly complicated procedures of traditional doctors,
e.g. for toothache, ear pain, eye pain, or for serious contagious
diseases such as jaundice, tuberculosis, etc.

www.gtokg.org.rs
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Muavje n EMNepaTypa
JBYAVIMA HUje ,qnan.rbl-lu Ja camo yTonse Teno, Beh noxene aa ayly
3arpejy 1 pasrane. Toje Takohe neproa Cprickmnx cnaBga, Kaaa pohaum
W NpuWjaTesbn, jeaHn Koa ApYyrviX oaas3e y rocre, Aa ce Apyxe,
npoBecene 1 No4YacrTe MpCHUM MM NOCHUM NAKOHWjaMa BpeaHWX,

yMeLLHWX aomMahmua.

A WTa MOXe Mo XN13gHOM BPEMEHY NPpUCTUINIOr rocra Aa 3arpeje
bosbe oa 43ja? [Ma HapasHo, Bpyha KyBaHa pakwja, y Hapoay oA
MWJBba Ha3BaHa LLlymaamjckm Yaj.

WM nok ce kane oTpecajy oA cHera, CBNave TelkW KanyTu, BYyHeHU
Lwanosu, ocnobofeHr BNaXXKHWX PyKaBMLA TP/bajy NPOMP3an NPCTH,
nyLuKeTa BaTpa y WNOPeTy, M3BKMja Ce Ba3ayxoM MHUOMMPUCHW
obnayak anKoxonHoOr wcnapersa W3 NOHU3, Y KOMe ce KyBa

oaabpaHa pakuja.

MckycHu je pomahvH Ha TMXOj BaTpu pactonuo wehep Ao kapamen
6oje, Nnpenvo ra pakvjom W OoOao Body 3a pa3bnaxwvearbe, Na
BPATWO NIOHALL HA MAOTHY A0 NPBOr K/by4a, 3aTUM ONeT CKNOHMO,
NOHaB/bajyh NOCTYNAK HEKONMKO MyTa, A3 ce ocnoboan mMeTun
aNKOX0/, M C3 OCMeXOM KpeHyo A3 HaNMBa Yalie of jeaHor
Aeumnutpa, cnyxehn ceoje xnagHohomM M3MOpeHe rocre, Kojuma ce
geh HaKoH Npeor ryt/baja sonwebHo Bpaha pymMeHuno.

Moy3aaHo ce moxe pehn aa oa Wymagwjckor Yaja 6exxe rpvnoeu,
AoCaaHe KWjaBuLe, Te HK1je NCKSBYYeHO A3 NoMaxe U NPOTUB HoBe
nowacT, M3a3BaHe KOPOHa BUPYCOM.

Op cpua Bam npenopyyyjemMo Aa ce y y4MHaK OBOTr TOMIOM HaNUTaKa
1 CaMW yBepuTe, TaKo LWTo hete noceTuT MaHudecTaumjy LLiymaam-
JCKa 4Y3jaHKa Y OKBWMPY CajMa TYPM3Ma, KOjWM Ce OOp»KaBa CBaKOr
HoBembpa y opraHmzaumjm 'O Kparyjeeau,

\ _bﬂm\ jdnpacu paj

KpeHe fa ce. ﬁ“" a3 KDDB KULLIOBUTE | jeceHu, xnagHe CHeXHe EHME tﬂ, perafure starts dropping thmugh namy autumn and r:a d snawy

www.gtokg.org.rs

Lla parxuja H[J‘, “Lungs are nicely @i@@ned,
Jeng zpeje navha..  With that hot rakig
It’s a real heaven
1he tea of Suma

y.pa / ; DUJCKU U
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) the day of St. llija, once the Sun becomes milder and the tem-
winter, it is not enough for people to only warm up their bodies; they
also want to warm up their spirits and to cheer up. This is, of course,
the period of Serbian “slavas” (patron saint days), when cousins and
friends visit each other to socialize, have fun, and enjoy fatty or

non-fat treats made by hard-working, skilled housewives.

And what better way to warm up a guest arriving from cold weather
than tea?Well hot boiled rakia of course, commonly called Sumadija
tea by people.

And while snow is cleaned from hats, heavy coats and wool scarves
are taken off, frozen fingers are rubbed after being released from wet
gloves, a fire is crackling in a stove and through the air floats a
fragrant cloud of alcohol vapors from the pot, in which selected rakia
is being boiled.

The experienced host has caramelized sugar on low heat, covered it
with rakia and added water for dilution, and returned the pot onto the
stove until its first boiling, then removed it again and repeated this
process several times to release methyl alcohol, and with a smile
started to pour one deciliter glasses and to serve his cold-worn
guests, their faces magically regaining their blush from the first sip.
It can reliably be said that cold and boring sniffles run away from
Sumadija tea, so it's not impossible that it helps against this new
disease caused by the corona virus.

We wholeheartedly recommend to see the effects of this warm
beverage for yourselves by visiting the manifestation §umadija Tea
Party within the Tourism Fair, organized each November by CTO of
Kragujevac.



Ha KapTW pakujckor cnvea Lljy\m\aﬂujg, nocebHoO MecTo 3ay3nma
KoMnaHuja ,Pnopec”, koja je, moxe ce be3 npeTepmeara pehu,
YYMHMIA HajBMLLIE HA CBETCKO] MPOMOLNW CPRCcKe LWBLMBOBULIE.
OBo npepy3ehe, ocHoBaHo paneke 1985. rogmHe, Hajbomwn je
npMMep Cnajarba BULLEBEKOBHE MOpoAuyHe Tpaguuuje v
CnpaB/batby aNKOXONHMX nNuha 1 HajMOoAEepHUjUX AoCTUrHyha
TEXHONOryje Be3aHe 33 OBY BPCTY NPOM3BOAH:L.

Pabpurka koMnaHuje "®nopec”’ y AuBocTMHY Koa Kparyjeeug,
MOX€ Ce NOXBAaNINUTK HajCaBPEMEHN]UM TEXHUYKMM N TEXHOO-
LWKWUM peLuervMa, KakBa nocToje y CBeTy, Kao U YCI0BMMa Ca
HajBULIKMM MefyHapOOHMM CTaHAapAMMa, YK/by4uyjyhn n oBna-
whery nhabopaTtopujy 3a NpoBepy KBaNUTETa, AOK ce objekaT 3a
Ca3peBake aNKoXoHMX niha y xpactoBum 63a4yBama, HanNasu y
ceny KameHuua, Ha 06poHUMMa NNaHnHe PyaHuK.

,»KyTa 0ca”, npypoaHa W bMBoBULA ca 45% anKoxona, Hajno-
3HaTMjK je npowuzsopg npeayseha ,Pnopec”, Koju ca TpMHaeCT
OCBOjeHMX 3M1aTHMX Mefdasba Ha Boaehum wn3noxbama w
C3jMOBMM3 LLMPOM CBETa, HOCK penyTaunjy Hajbosbe LW LMBOBK-
L& Ha MHTEePHALUMOHANHOM TPXUWTY. OBa je pakuja aobwna nme
MO WMHCEeKTY XYTa 0C3, YMje Cy CTaHWLWTe 34paBu, HenpcKaHu
W/bWBapK, €@ NI0AOBMMAa BPXYHCKOI KBasIWTETa, KOjW yjeaHo
NpeAcTaB/bajy W H3jBaXX3HWjW NPeayC/10B 33 NPOU3BOAHY A0bpe
pakuje. Mopea Tora WTO jé HOCWNAL, HAajBpeaHUjer NPU3HaHba —
3natHor Ockapa, Kao Hajbo/by Npon3Boa Koju je obenexuno XX
Bek, . KyTa oca” je nuhe Koje ce He nojassbyje npea Kynumma npe
HEro WTo ognexu y bypaanma HajMare YeTUpu roguHe.

OcvM OBe pakuje Koja ce AaHac Muje Ha CBMM KOHTHMHEeHTUM3,
;Pnopec’ ca noHoCOM nNpeacTae/ba U Apyre BpCTe pakuja, Kao
WTO Cy WeMBoBKMUA ,Bena oca”, Tpasapuua ,2Kyta nuMHUypa“,
no3oBa4a ,,Cpncka n103a"“, Kao U BUCOKOKBANNTETHWU BpeHau noAa
HaszmeoMm "[po3a’.

On the map of §umadija’5 basin of rakia, a special place goes to the
company “Flores”, for which it can be said without any exaggeration
that it has done the most in the global promotion of Serbian
sljivovica. This company, founded long ago in 1985, is the best
example of multiple centuries of family tradition in creation of alco-
holic beverages and the most modern achievements of technology
related to this type of production.

The factory of the “Flores” company in Divostin, near Kragujevac, can
boast the most contemporary technical and technological solutions
just like in the rest of the world, as well as the conditions with the
highest international standards, including an authorized quality
assurance laboratory, while the facility dedicated to maturing of alco-
holic beverages in oak barrels is located in the village Kamenica, on
the slopes of mountain Rudnik.

“Zuta osa” (“The Yellow Wasp”), a natural §ljivovica with 45% alcohol
per volume, is the most famous product of the “Flores” company
which, with thirteen gold medals won on exhibitions and fairs all over
the world, is renowned to be the best sljivovica on the international
market. This rakia was named after the insect, yellow wasp, which
makes its home in healthy, unsprayed plum orchards that with high-
est-quality fruit, which also represents the most important precondi-
tion for production of good rakia. Aside from receiving the highest
award for the best product which has marked the 20th century - the
Golden Oscar, “Zuta osa” is also a drink that will not appear before
buyers until it has matured in barrels for at least four years.

Aside from this rakia, which is today consumed on all continents,
“Flores™ proudly presents other types of rakia, such as Sljivovica
“Bela Osa” (“The White Wasp”), travarica “Zuta lincura” (“The Yellow
Gentian”), lozovaca “Srpska loza” (“Serbian Vine”), as well as the
high-quality brandy called “Drozd” (“Thrush”).
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“Jlecmunepuja « Distillery

Hectnnepwvja MNeeau, ocHoBaHa 2008. roguHe, Hanasu ce Ha3JOMaK
KparyjeBua, y ceny Ligetojeeau. lMogpym [Mesauy y noHyau mMma
pakuje o4 ayHe, Kajcuje, WbWBe, KPYLUKe, MaslMHe W N03e, Kao U
cneuujanHe pakuwje oA AyHe C3 A0A3TKOM Meaa M Npononwca
“"MepneHa"” v “3natHn NMeBay’ ca 23 - KapaTHUM 31aTHUM ANcTMhnmMa,

Y cknony gectunepuje 1 BUHapuje nocToju MogepHO ONpemM/beHa
AEerycrauWoHa cana 3a cBe OHe KOoju xene aa snae v npobajy oHO
LUTO nogpym eBau, nporsBoau.

The distillery “Pevac” (“Rooster”) was founded in 2008, located in
the vicinity of Kragujevac, in the village called Cvetojevac. The cellar
“Pevac” offers quince, apricot, plum, pear, raspberry, and grape rakia,
as well as special quince rakia with added honey and propolis
“Honeyed"” and “Golden Rooster”, with 23-karat gold leaves.

Within the distillery and winery there is a tasting hall with modern
equipment for anyone who wants to see and try out the products of
the cellar “Pevac’.

lsemaojesay 66,
34000 Kpaayjesay

Cvetofjevac bb,

34000 Kragujevac

Phone: +381 64 223 5301
podrumpevac@gmail com
www.podrumpevac.rs




28|29 « lpapcka TYPUCTUYKA Opradm3aumja Kparyjesay, | City Tourism Organization of Kragujevac www.gtokg.org.rs !

Jlecmunepuja * Distillery

Hdectunepuwja 3a npou3soary pakuje TMM, ocHoeaHa je 2013.
roavHe 1 Hanazum ce Ha 06 poHUMMa NNaHMHe PyaHnk y ceny Pamaha.
dectnnepuja ,TMIM" npou3seoam BohHe pakuje o WbKnee U Kajcuje.
MNocenyje concreeHe BONHbAKE W/BLWMBI WM TEXM OQJIEXKINIUM
pakujama o4 LWbMBe Y XpacToBMM Bypaanma.

Hajno3HaThja pakuja "dap Bucosa" je pakuja o4 4vcTe upBeHe
paHKe, nomahe pakujcke copTe, MOXKa U Hajbosbe 33 pakujy.
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Rakia distillery “TIM” was founded in 2013, and it is located on the slopes
of the mountain Rudnik, in the village Ramaca. The distillery “TIM"
produces fruit rakia made of plum and apricot. They have their own plum
orchards, and they prefer plum rakia which has matured in oak barrels.

The most famous rakia “Dar Visova” (“The Gift of Hills”) is made of pure
crvena ranka plum (the early red), a domestic type of plum, perhaps the
best one for making rakia.

Pamaha 66,

34000 Kpazyjesay

Ramaca bb, 34000 Kragujevac
+381 69 650 655
nikolatanasijevic1@gmail.com
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Zecmunepuja * Distillery

MNogpym [pamuh, ca cegmwTem vy ceny Lipetojesau, npovnssoam
PaKujy Of CONCTBEHOr BON@ HA3 33HATCKWM HAYWMH, OBOCTPYKOM
necrinaumjom. Kao CMpoBMHA 33 PaKW]y KOPUCTK Ce W/bMBa M3
BONHaKa MOBPLUMHE TPW XeKTapa, ca oko 1.200 cagHuua copTe
YayaHcka poaHa. LLmbmea ce bepe py4HO, NpoTpecarem ctabana u
KYM/beHeM MWCK/bYYMBO 34paBMX, anuM Caspenux nnoaosa, bHes
netesbkn. [lpamuhka JbyTa je pakuja oA wsbmee, be3 aoparaka
wehepa 1 6MNO KakBKX NOja4yMBayva ykyca nnv 6oje. Ognexaea y
Xpacrosym Bypaarma M3 Kojux ce nakyje y dbnawe.

The cellar “Dramic”, situated in the village Cvetojevac, produces
rakia from their own fruit and in a traditional way, through double dis-
tillation. As the raw material for rakia they use the type of plum called
“CaCanska rodna” from their three hectare orchard with around 1200
plum trees. Plums are picked by hand, by shaking the trees and col-
lecting exclusively healthy, but ripe fruit, without stems. “Dramicka
ljuta” (“Dramic strong®) is a plum rakia, without added sugars or any
flavor enhancers or coloring. It matures in oak barrels, and after-
wards it is bottled.

Lisemojesay 66,
34000 Kpazyfeeau

Cveltojevac bb,

34000 Kragujevac

+387163 818 54 68
Jovankanikolice6@gmail.com
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Jlecmunepuja « Distillery

HNectvnepuja Anekcuh [Mpen 0.0.0. HANA3M ce y jeaHomM oA
Hajno3HaTHjMX BONAPCKMX PpervoHa Koju noceayje W3y3eTHe
NPUpPOAHEe NOroAHOCTM 33 Npou3eoArby Boha. Y cpuy LLymaauje Ha
obpoHUMMa nnaHnHe KotneHwk y ceny lNybepesal, gectuiaepuja
noceayje concreeHe 3acaae soha Ha noeplunHK o4 10 xekTapa rae
Cy Ce 33ApXane CTape ayTOXTOHe CopTe LWbMBa LipBeHa paHka,
Moxeraya v ayradka PaHuua v ynpaBo OBe COpTe WbMBa Aajy
MWUPUCHY HOTY PaKuju.

Y okBMpY gecTunepuje Hanasm ce 1 gerycraumMoHa cana Kanayurera
no 30 mecTa, eTHO pecTtopaH ca aomahum cneuvjanuTeTUMa M
aNapTMaHKU 33 CMeLUTaj FOCTHjy.

Hajno3Hatuja, 'TpyxaHcka 3natHa HuT', pakuja W/bMBOBMUA
npouseefeHa OpYXK/bMBOM CeNEeKLIMOM HajKBANUTETHWN|MX 3penmx |
NNoOO0Ba 7 COPTH WbKBA, 6p30M dbepMeHTauMjoM U dpakLMOHOM bl R — - -
0eCcTUNaumMjoMm, y3 cTaperse Yy XpacToBum bypaamma., k. —J-—-‘-:"_—"_‘_m:i mm-mm.my Y l
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The distillery “Aleksic Prvi” (“Aleksic the First”) LLC is located in one of '
the most famous orchard regions which possesses exceptional natural
conditions for fruit production. Located in the heart of Sumadija, on the
slopes of mountain Kotlenik in the village Guberevac, the distillery has
their own orchards on the area of 10 hectares where old indigenous types
of plums still grow, such as crvena ranka (“Early Red”), poZzegaca, and
dugacka ranica (“Early Long”), and these types of plums are the ones that
give the rakia its aromatic note.

Within the distillery there is a tasting hall with 30 seats, ethno restaurant
with domestic cuisine specialties, and apartments for accommodation of
guests.

The most famous rakia "GruZanska Zlatna Nit" produced by careful selec-
tion ofthe highest quality mature plum berries in total 7 varieties, quick fer-
mentation and fractional distillation, with aging in oak barrels.

I lvbepesay 66 Guberevac bb, +38134 6518 288 ‘

34240 Kpazyjesay 34240 Kragujevac office@gruzanskanit.com www.gruzanskanit.com |
. I
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HAectunepuja Yonuh Hanasm ce y ceny KyTa0Bo, Ha NyTy KOjW CNaja
KparyjeBay v lopts MunaHoBal. Y Npowv3BoAHWM Ce KOpucTe
0AabpaHM M pyd4HO OpaHW NIOAOBWM CTapWX PaKWjCKUX COPTM:
Moxxkeraya, LipBeHa paHka, TPHOBa4a, Kao M HOBUX cOPTY MIHCTHUTYTA
33 BohapcTeo y Yauky, Ya4aHcKa 1enotyua M YavaHcKa poaHa, Ha
npeko 30 xektapa. Cnojem Tpaguvuuje M MoAepHe TexHOoormje
Hectunepuja Yonuh HacToju Aa o4yBa W yHanpeau crapy CPrcky
Tpagvumjy NPOM3BOAHE KBANUTETHKX BORHWMX pakuja.

OpnekaBarbe ce BpLUM Y XpactoBum bypuhinmMa Koju aectnnatmma
npeaajy NNemMeHuMTy apoMy XpacTa M TaHMHCKMX MaTepuja, LTo
NOBOAW 00 330KPYKEHE apoMe M YKYCa V KPajHbM Npon3BOAMMA.

DOSTOJNA
A BEITTA CIRAIIE

Distillery “Coli¢” is located in the village Kutlovo on the road which
connects Kragujevac and Gornji Milanovac. They use selected and
hand-picked fruit for production of old rakia types: poZegaca, crvena
ranka, trnovaca as well as new types of the Orchard Institute in Cacak,
Cacanska lepotica and cacanska rodna with over 30 hectares of
orchards.

By fusing tradition and modern technology, distillery “Coli¢” strives
to preserve and improve old Serbian tradition of production of guality
fruit rakia. Rakia matures in oak barrels which give distillates a noble
oak aroma and tannin matter, resulting in complete aroma and flavor
in final products.

Kymanoeo 66,
34 000 Kpazyjeeay

Kutlovo bb,

34000 Kragujevac
+38166 311 307
office@destilerijacolic.rs
www.destilerijacolic.rs
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| : el | Stiivovac bb, 34000 Kragujevac
- Jllecmunepuja - Distillery | +38163 3102865

33HATCKa paarba LLrbmBoNpoayKT ce Hanasn y ceny LLsrBoBal, U
6aBun ce NPoOU3BOAHOM PaKKje BUCOKOr KBAIMTETA HA TPaau-
LMOHaNAaH HauuH. [MoHyay YvHe nNpupoaHe pakuje noj Ha3vBOM
Kansbuua o wismee, rpoxha, Ayre 1 Kajcuje. Pakuja ce nobuja oa
Boha ca cocncTBeHMX NNaHTaXa.
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“Sliivoprodukt” craft shop is located in the village of Sljivovac and they
produce high quality rakia in a traditional way. Their offer consists of
natural rakia called Plum Drop, Grape Drop, Quince Drop and Apricot
Drop. The rakia is made from fruit grown on their own plantations.

AN/ ALA
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Moapym Crapy XpacT ce Hanazwn y ceny »KMPoOBHWLA, Ha ceera 15
kmnometapa oa Kparyjesua. Ocum  BWMHOrpPaaapcTBOM U
BMHapCTBOM, Nopoauua CresaHosuh ce 6baewn 1 BohapcTeom, na cy
NPOWM3BOAM KOjWUMa MOry Aa ce Noxeane, 0CMM BWH3, U BPXYHCKe
pakuje. Bohrsaum obyxsaTajy nospLuKnHy of, 15 xekTapa 1 Ha HMMa
Cy 3aCTyrn/beHe BpCTe o4 KOjux Cé MpOoM3BOAE Pakuvje: LW/bMB3,
KPYLUKA, K3JC1ja 1 AyHba.

f N £ A

The cellar “Stari Hrast” (“The Old Oak”) is located in the village
Zirovnica, only 15 kilometers away from Kraqujevac. Aside from viti-
culture and winemaking, the Stevanovic family is also in the business
of fruit production, and the products they can be proud of include
supreme rakia, along with wine. The orchards take up the area of 15
hectares, and they include fruits which go into the production of rakia:
plum, pear, apricot, and quince. :

XuposHuua 66,
347229 bamoyuHa

Zirovnica bb,

34229 Batocina

+38163 619 836
podrumstarihrast@gmail com
www.podrumstarihrast.rs
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Jlecmunepuja ¢ Distillery

JYHKOBYaHKA je npon3sofjay KBaMTETHWMX NPUPOAHMX PakKuja oA
Boha 1 rpoxha. Mime ayryje ceny JyHKOBAaL, Y KOMe Ce Hanaswu
NPoM3BOAHa M KOje je Yy HenocpeaHoj 6am3avHn  Tonone.
JYHKOBYaHKA npomaﬁﬂnm M MCTOMMEHE Pakuje, C TMMe LWTO Cy
nocebHo 03Ha4eHe Kao " WbMBoBMLUA", "No30Ba4a’, "Kajcnjesada’ 1

"BM/bAMOBKA", a CBe Y 3aBMCHOCTK 04 Kor Boha cy u3paheHe.

O kBanuTeTy ce Boau pavyHa seh koa nsbopa cposrHe. Tako 33
LL/BMBOBULY KOPWUCTE WCK/BYYMBO LU/bMBY YadvaHcka pogHa, a 33
no3oBadyy camo rpoxhe copte Xambypr 360r M3y3eTHe,
NPeno3HaT/bMBe MyCKaTHe apome. KopucTe ce camo ceexxe yopaHw,
3penu v 34paBu NIOA0BK KOju 0aMaX 1Ay Yy NpUnpemy 33 BpeHse,

Junkovcanka is a producer of high-quality natural fruit and grape rakia. It
was named after village Junkovac in the vicinity of Topola, where it is
located. JunkovCanka produces rakias of the same name, individually
marked as “Sljivovica”, “lozovaca”, “kajsijevaca’, “viljlamovka”, depend-
ing on the type of fruit they are made of.

Quality is main concern while choosing raw material. So, for Sljivovica they
use exclusively the “Cacanska rodna” type, and for lozovaca they use only
the type of grape called “Hamburg” for its exceptional, recognizable
Muscat aroma. Only freshly picked, ripe, and healthy fruit is used, which is
immediately prepared for fermentation.

s i, -

www.gtokg.org.rs

JyHkoeay 66, Hamanuryu, Tonona

Junkovac bb, Natalinci, Topola
+38163 218 968
admin@junkovcanka.co.rs
www.junkovcanka.co.rs
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Jlecmunepuja ¢ Distillery

Moppym MNonosuh MNporopeoum je npeay3eTHWYKa paarba Koja ce
6aBn MNPOM3BOAHOM PakKuje Ha MNOPOAWYHOM WMaky Ceny
MNMporopeouw, y okonmH1 Apanhenosua. MNogpym je noveo ca pagom
y aerycry 2017. roguHe. ,Kojekyae®, pakvja of wsbuee, je
npovsBeneHa of OWpaHWxX pakujcKMX COPTHM  LL/bMBE Ha
TP3aAVMUMOH3NAH Ha4YYH, ABOCTPYKOM AecthiauvjoMm y GakapHoOM
Ka3aHy W HeroBaHa MMHWUMaNHO 18 Meceuwm y XpacToBumM Bypaamma,
KQjW €V jOj A3NM KOHA4HY apomy 1 bojy.

JORE/ /| /T

The cellar “Popovic¢” is an entrepreneurial shop which produces rakia
on a family property in the village Progoreoci, in the vicinity of
Arandelovac in the heart of Sumadija. The cellar’s business started in
August, 2017. “Kojekude” - a plum rakia made of chosen types of
plum for rakia in a traditional way, through double distillation in a
copper still and matured for a minimum of 18 months in oak barrels,
which give it its final aroma and color.

Aparhenosay

fpozopeoyu 66,

Progoreoci bb,
Arandelovac

+381 65 892 0798
popovicar@gmail.com




36| 37 * Tpapcka TYPUCTUYKA Oopranv3aumja Kparyjesay, | City Tourism Organization of Kragujevac www.gtokg.org.rs v

Jlecmunepuja ¢ Distillery

Mana nopoavdHa Aectunepwja, cMmewTeHa y Tononw, Kpajy
no3HaTom no Baarvm NagyHama, NOBOSbHO] KUMKW M HAPABHO MO
CBOjOj YyBEHOj PaKuj1 WbMBoBuUW. Moapym Ckepanh npasu pakujy
on, eoha 13 Bnacttnx eohreaka. asa nopoauue, 3a4ykKeH je 33
HajBaXXHWJY aKTUBHOCT: CTaper:e pakuje y NopoavHHOM Moapymy.
L 1PaBUMO PaKM)y KOJa WWKMPW TOMMOTY NO Balem Teny Kaaa je
nujeTe”. HajnosHatnja "Br3aHTKHjcko Nnaso’, je pakuja W/bMBOBULA
OeCTWIMP3Ha Ha TP3AMUMOHANAH H3YWMH, 3@ NOTOM Ca3pena vy
Xxpactoeom bypety 12 roamHa. Bpno ayboka v CnoxeHa pakwja,
0 NeXaBaHeM Y XpPacTy pa3BMIa je HEKOJIMKO ONOJHMX MUPMCA.

I

It is a small family distillery, located in Topola, in the central part of Serbia
in the region of Sumadija which is famous for its rolling hills, gentle climate
and, of course, for its famous rakia Sljivovica. The cellar Skerli¢ produces
rakia from fruit picked from their own orchards. The head of the family is in
charge of the most important activity: maturing the rakia in the family
cellar. “We create rakia that spreads warmth through your body when you
drink it”, The most famous rakia “Vizantijsko plavo” (“Byzantium Blue”) is
a traditionally distilled rakia sljivovica that matures in an oak barrel for 12
years. Very deep and complex, it has developed several intoxicating
aromas during its maturing process in oak.

Jlunosay, Tonona

L;;acaua'c,.mba!&
+38 63 291 658
podrum.skerlic@gmail.com |
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Hanasn ce y ycraHn4ykom Opawly W Hacrtas/ba NOPOAUYHY
TPaauumMjy NPoM3BOAH-E KBA/IMTETHE Pakuje Koja Tpaje Bulle 04 483
BeKa. Kopuctehu nopoanyHa MCKYCTBA Y AeCTUIaUMM U CTapeksy
pakWje, y3 capagrby €3 HaJeMMHEeHTHUMM CTPYYHauMMa M3 OBe
obnacti, Tpyge ce [a YyHanpede BWLUEBEKOBH3 3Hatba v
npoussoary BohHMx pakuja. Pakujy npowvssoge o W bWBa M3
CONCTBEHWX 33caga, wto omoryhaBa kKopuwhere WCK/bYYUBO
34PaBUX M TEXHONOLLKK 3pesivX N1040Ba.

It is located in rebellious Orasac and continues the two-century long
family tradition of production of quality rakia. By using family experience
in distillation and maturing of rakia, and with cooperation with the most
eminent experts in this area, they strive to advance centuries of knowl-
edge in the production of fruit rakia. Rakia is made of plums from their
own orchards, which means healthy and technologically ripe fruit is used
exclusively.

Opaway,

Apaxhenosay

Orasac
Arandelovac
+3871 653211022
unioni@mail.ru
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Kapa KparyjeB4aHn MaM nocetvoum npee npecroHuvue moaepHe
Cpbuje xene na Hahy TpaaMUMOHaNaH, HeobwryaH NMOKMOH, Kaga .
»xene aa npobajy Heky oA 100 wymaanjckux pakuja y3 TpaavUMoHa- ﬂ
NTHW ME3eT/IVK Y NpKjaTHoj atMocdepit, noceTe "BUHOKO PakKjckK Xab",

Kapna 6w na casHajy cee 0 pakujy, oay Ha " Lymaaujckm t:I:-echBan',i'
pakuje" WK ce NPUKIBYHe Mano] LUKOMK pakuje. A Kafa xene Aa - }5:1
obuhy kpajeee LLiymaamje vy KojkMa ce oBo nnhe BekoBrMa Tpaaus

UMOHaNHO NpOoM3BOAM, NpuApYxKe ce Typy "LUymaanjcky nyTesw
pakuje”. :

(Al f F LA Lot i\ RANCAane i LT T BRSO 1Y

When people of Kragujevac or people who visit this first capital of the
modern Serbia want to find a traditional and unusual gift, when they
want to taste some of 100 rakias of Sumadija along with traditional
snacks in a pleasant ambient, they visit the “Wine & Rakia Hub".

When they want to learn everything about rakia, they go to
“Sumadija Rakia Festival”, or they join the little school of rakia. And
when they want to visit parts of Sumadija where this drink has been
produced traditionally for centuries, they join the “Sumadija Paths of ==
Rakia” tour. g Lt N

A R .

_‘1\-

je KyTaK y crapom jearpy Kparyjeeua y KoM MOXeTe AerycTupaTi U
KyNWUTW 3yTEHTHYHE NPOM3BOAE PETMOH3 PEHOMWPAHWUX BUMHApK]a U
necrunepuja uz Liymaaumje.

Okyr/ba cBe NO3HaAB3aOLe BMHA W Paku1je, afin 1 OHe Koje Xene aa ce
YNo3Hajy €a TPagVUMOHAAHMM peLenTypama M y>KWBajy y NprjaTHOM
aMBUjeHTY M NpujaTesbekoj aTMochepu.

d Hanaswm ce y ueHTpy rpaga, v Kapahopheeoj 36 n 38. Ha nokaumju

» | Koja NpeAcTaB/ba Cnoj ucrtopuje KparyjeBua U MoAepHOr HauvHa

KMBOTA rpafa, baw Ha MecTy rae je Hekaaa buna kyha vy kojoj je

xnBeo M paguo hypa Jakwwuh gok je cnywkboeao y KparyjesLy.

McTopurja Bypy Jakwmha He NnoMukbe Camo Kao BPCHOT MecHMKa v

CMKapa, BeR K30 LUTO CMO PaHWje N1canum, M Kao Benunkor boema.

YNpaBo Taj 6BoeMCcKKM KOHUENT M CrieT UCTOPMjCKMX M OKOJIHOCTU

L NaHawrbmue, nomohu hie oa ce o pakujama v BUHMMA m3 LLymagwje
joL Aasee vyje.

Kpo3 OpraHM30oBarbe BMHCKMX WM PAKMJCKMX BeYyepwu, Aerycraumjs,
MHAWBMAYANHUX W TPYMNHMX NpoMoumja 1 0byka, BUHCKO pakujckn
xab npyXa MoryiHOCT 3auHTepecoBaHMMa A3 CasHajy BWLWIE O
BMHCKO] W PAKU]CKO] KYNTYPMW.
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OBO je jeAVHCTBEHO MECTO Koje AOMNPWHOCK PasBojy BMHCKE M
pakujcke kyntype LUymaguje. HacTao je ca maejoMm ga ce okyne
JoybuTerbsM BUHA M pakuje 1 Aa ce noapXu 1M NpoMoBuLLE paa u
npou3BoayM Yapy:xerba BuHapa Lymaauje u yapyxerba "LLiymaau-
jcka pakuja’,

Y noHyau BuHcko pakujckor xaba je npexko 100 eTukeTta Hajbosmbmx
WYMaaMjCKMX  Npou3BoAa  Yapykerba BuHapa LUymaguje W
yapyxewa 'LLymagujcka pakuja’. MNMopen BMHa M pakMja 4vja ce
peuenTypa NPeHo1 Ca KOJIeHa Ha KOMIEHO, Y NOHYAM CY M eTUKeTe
mMnagux Npowssonaqa, KojW jeAHakMm YCnexom MnpeHoce neyar
nopHeb/ba y KoMe CTBapajy.

Y noHyau cy BMHAa W pakuje u3 LLiymaauje koja cy ocsojuna bpojHe
Harpage Ha AomMahvM TakMMYeHMMa, avM W LUMPOM  CBETS,
y3rmMajyhn yielwhe Ha HeKUM oL, HajyrneaHW X MHTEPHALMOHANHKX
OLEeHMBaHa BMHA M PAKM)a.

Tpaguumja 1 noaHebrbe Llymanwje Oajy jeaMHCTBEHM MeYaT M
nocebHy apoOMaTM4Hy HOTY CB3KOM npowm3sogy. BuHa W pakuje
BPXYHCKOI KBafIMTETa MNOCTajy 33LUTMTHW 3HAK Haller PervoHa,
0ApaXaBajyhn KapakTepucTMke KPaja Y KoOMe Cy Hanpae/beHa. Ha
Bama je camo aa ux npobate 1 ysepuTe ce. Mnak umajTe Ha ymy aa je
10 M3mehy 42 1 52 npoueHTa ankoxona. Moxxe aa byae onacHo, 3310
byanTe ymepeHu.

I

is a corner in the old center of Kragujevac where you can taste and
purchase authentic products from regions of renowned wineries and
distilleries from Sumadija.

The Hub gathers all wine and rakia connoisseurs, but also people who
want to learn about ftraditional recipes and to enjoy a pleasant
ambient and friendly atmosphere.

It is located in the city center, in Karadordeva Street no. 36 and 38.
The location which represents fusion of the history of Kragujevac and
the modern way of city life, it is in the exact spot where a house once
was in wich Dura Jaksic lived during his service in Kragujevac. The
history notes Pura Jaksic¢ not only as an exceptional poet and painter,
but also, as we already mentioned, as a great bohemian. This
bohemian concept and historical and modern circumstances will help
rakias and wines of Sumadija to be known even farther.

www.gtokg.org.rs

By organizing wine and rakia nights, tastings, individual and gmup"
promotions and training, Wine & Rakia Hub offers a possibility to
anyone interested to find out more about the culture of pﬁnefand
rakia. %

This is a unigue place which conftributes to the development of the
culture of wine and rakia of Sumadija. It originated from an idea to
gather lovers of wine and rakia and to support and promote work and
products of the Association of Winemakers of Sumadija, and the
“Sumadija Rakia” association.

There are over 100 labels of the best Sumadija products of the Associ-
ation of Winemakers of Sumadija and the “Sumadija Rakia” associa-
tion in the Wine & Rakia Hub offer. Aside from wine and rakia whose
recipes were passed down from generation to generation, there are
labels of younger producers in the offer as well, who provide the mark
of the region in which they produce with equal success.

In the offer there are wines and rakias of Sumadija that have won
numerous awards on domestic competitions, as well as around the
world, participating in some of the most renowned international eval-
uations of wines and rakias. The tradition and region of Sumadija give
a unique mark and a special aromatic note to every product. Wines
and rakias of premium quality are becoming a trademark of our area,
maintaining characteristics of the region they were made in. You only
need to taste them to see for yourself. Still, keep in mind that we are
talking about 42 and 52 percent of alcohol per volume. It can be dan-
gerous, so keep everything in moderation.
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Kparyjeeua, LleHTpom 33 nossonpuepeny W pypanHv Paseo) M
[PaackoM TYPUCTWUHKOM OpraHmsaumjom Kparyjesall.

Hocehn no3nTuBHE yTHCKe Ca OBOr APY»KeH:a Ca NPoM3BoNa4YnmMa
pakuje, Hagamo ce aa he oBa MaHndecTaumja npepacT y Tpaanum-
OHanHy 1 Aa he okyn/batk jow Buwe npodecoHanaua Koju bu
reybuTe/bma oBOr mMmMha npeHeny CBoje NPaKTUYHO 3HaHe M
MCKYCTBO.
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The regional agency for economic development has recognized the
potential of Sumadija in this area, with the idea to gather producers of
natural fruit rakias from this region, widely known by rakia produc-
tion, and in that way contribute to its affirmation.

At its foundation, the Association had eight members, and in less than
three years it has more than twenty - registered distilleries from
Sumadija district territory, many of them awarded on drink fairs and
reviews domestically and abroad.

The goal of the Association and its foundation is to improve the
quality and standardization in rakia production, to produce fruit
rakias with a registered trademark and the brand of the geographical
origin from Sumadija, to promote and position this drink as the
regional brand and to commonly present rakia makers from
Sumadija on domestic and foreign markets.

www.gtokg.org.rs

Aside from that, the Association promotes so-called rakia culture, ie.

the way of consuming this hard liquor and matching it with food. All of
this should lead to the foundation of “Rakia Path™ and__rffb make
Sumadija finally recognized as the region in which best rakias are
made. Sljivovica will certainly be emphasized, since it is the most
famous rakia in Sumadija.

The greatest success of the Association during its three years of exis-
tence is the geographic origin mark for Sumadija $ljivovica. Other
numerous activities should include evaluation of fruit rakias of regis-
tered producers, and in 2019 an idea was realized to organize the first
rakia festival in the birthplace of good sljivovica. The manifestation
was organized by the Regional Association of Rakia Makers
“Sumadija Rakia”, in cooperation with the Regional Chamber of
Commerce, Regional Economic Development Agency, Kragujevac
Assembly, Center for Agriculture and Rural Development, and Tourist
Organization of Kragujevac.

Considering positive impressions from this socialization with rakia
makers, we hope that this manifestation will grow to be a traditional
one, and that it will gather even more professionals who would
provide lovers of this drink with their practical knowledge and experi-
ence.

o
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Monasak ayrobycay 10 4acoBa ca AOroBOPEHOr MeCTa.
The bus leaves at 10 AM from the designated place.

MaHopamcko pasrnegarbe rpaga. [ponazak nopen Haj3HAYaJHUjMX
KYNTYPHO-UCTOPUWCKNX 3HAMEHWTOCTM M YNO3HaBar:e 3 UCTOPHjOM
npBe NPecTroHuue MoaepHe cpricke Ap)xaee. [NyToBarbe npasuem
npema bBeorpagy, oo cena >XWpPOBHWUA, YV KOjeM ce Hanasu
pecrinepuja ,,Crapy xpact”, BNacHULUTEO nopoguue CresaHosuh.
Moapym Hocw Hazwme no 200 roaMHa CTapoM XPacTy KOjw ce Hanasuy
BMHOrpaay M Koju namte HajcTapuji CTAHOBHWUM TOr Kpaja. lNpeu
NMACAHWM AOKYMEHTW O rajersy Boha v Npov3BoAHM Y NOpoavLM
CreeaHoBuh gatvpajy n3 gaeHe 1805. roguHe. Y3 npuuy gomahmnHa o
WCTOPWjM W HaYWMHY npunpemMe pakuvje, umahete npuaMky [Aa
pgeryctvpare BohHe pakuje o4 LWbMBE, KPYLUKE, OyHe U Kajaje.
Mocne 3arperamsa v, Crapom XpacTy” ey HacTaBak NyToBaHa A0
cena LiseTojeBau.

Moceta pectvnepujn lMogpym [eeay” y ceny Ligerojesal.
Hecrunepwja npeacrassba Crnoj MoAepHOr AW3ajHa U TPaaULMOHA-
JIHUX YKYC3. Y NOHYAM M3 pakuje 04 AyHe, Kajcuje, LUIsbMBe, KPYLUKe,
MaJsIMHe K 10368, K30 W CneumjanHe pakuvje o AyHe 3 J0A3TKOM
Mefa 1 npononunca ,MegeHa” 1 ,3NaTHW nMeBal” Ca 23 KapaTHWUM
3naTHUM ancThma. Y MoaepHO Onpem/beHoj AeryCcTaumoHoj Canm
nmMahere NpuanKy Aa ce yeepuTe y KBanuTeT pakuja MNesad.

Cnepgeha noceta y UCTOMMEHOM ceny MIaHWpaHa je nogpymy
Jpamuh” vy kKojem eeh yeTeBpTa reHepaumja nede pakujy Ha
TPaavLUMOHaNaH Ha4vvH. Noapym Jpamuh ce M3aeaja on apyrux, jep
pakujy neye — »eHa. Pakuje ce nNnpov3BoAe Ha 33HATCKM HAYWH,
JOBOCTPYKOM gectunaumjom. bes gopatka wehepa, be3 nojauneadqa
yKyca nnv aamtuea. Oanexasajy y xpacrosmm bypaayma 13 Kojux ce
nakyjy v dawe. lNpovsseneHe >XEHCKOM PYKOM, WMMa3jy HEeXHY,
CynTUAHY HOTY. Mako HocK Hazue , Jpamuhka sbyTa”, oBa pakuja he
B3aC CUryPHO OPACMONOXKUTM.

Mpr4y o pakuju 3aspLumhemo y MeTpoBLy, Ha3aoMaK KparyjeBuga, Y
eTHO AOMaNMHCTBY 'JaHWH paj”, y3 TPaAMUMOHANHY LUYM3AN|CKY
Kyxuky. WM 3aucra oege fiete ce ocetmti Kao y pajy, y3 BaTPOMET
00ja M MMPKMCa MYLLKATNIK, AParoseyba, 3a4MHCKOr brrba, YKPacHKWX
nanpu4MLad 1 Yepyn Napaaajza, Aomahux Yajeea n apyrix Grmbaka.
CBa XpaHa, YK/bY4YYjyhrM 1 3MMHWMLY, NPOM3BEAEeHa je Y OPraHCKoj
bawTn, 6e3 ynotpebe nectmumaa v BewwTadykux Rybpuea, nop,
CTPY4HWM Haa30pomM aomahmHa.

MNoepatak y Kparyjeeau oko 18.00 yacoea.



We take a panoramic city tour. We will pass by the most significant
cultural historical landmarks and learn about the history of the first
capital of modern Serbia. We continue to travel in the direction of
Belgrade, do the village of Zirovnica where the distillery “Stari Hrast”
(“The Old Oak”) is located, property of Stevanovic family. The distill-
ery is named after a 200-years-old oak tree located in the vineyard,
and which even the oldest residents of the place still remember. The
first written documents on fruit cultivation and production in Steva-
novic family were written back in the far 1805. While listening to the
host’s story about history and method of producing rakia, you will
have the opportunity to try out fruit rakias made from plum, pear,
quince, and apricot, After warming up in “The Old Oak*, the travel con-
tinues to the village of Cvetojevac.

We visit the distillery “Podrum Pevac” (“The Rooster Cellar”) in the
village of Cvetojevac. The distillery is a fusion of modern design and
tfraditional flavors. The offer includes rakias made of quince, apricot,
plum, pear, raspberry and grapes, as well as a special quince rakia
with added honey and propolis called “Medena” (*The Honeyed”) and
“Zlatni pevac” (“The Golden Rooster”) with 23 karat gold flakes. In a
modernly equipped tasting room you will have the opportunity to see
the quality of the “Rooster” rakias for yourselves.

tion of Kragujevac

www.gkokg.org.rs

The next visit in the same village is planned to be in the “Dramic”
cellar where rakia has been made traditionally for four generations.
The “Dramic” cellar is different from other because rakia is made by -
a lady. Rakias are made by the craft method, through double distilla-
tion. There is no added sugar, flavor enhancer or additives. They
mature in oak barrels, and from them they are bottled and packed.
Made by a lady’s hand, they have a gentler, subtler note. Although it is
called “The Dramic Strong”, this rakia will surely cheer you up.

Our story of rakia ends in Petrovac, close to Kragujevac, in an ethno
household called “Janin raj” (“Jana’s Paradise”) with traditional
Sumadija cuisine. You will surely feel like you are in paradise here,
with explosions of colors and the smell of geraniums, nasturtiums,
spice herbs, decorative chilies and cherry tomatoes, homemade teas
and other plants. All food, including preserves, was made from an
organic garden, without pesticides and artificial fertilizers, under
expert supervision.

We return to Kragujevac around 6 PM.
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We take a panoramic tour of the city. We will pass by the most signifi-
cant cultural historical landmarks and learn about the history of the
first capital of modern Serbia. We travel to Ramaca through villages
of Divostin (a locality from the Neolithic period), Draca and Kutlovo,
with a story of historical development, settling, and landmarks.

We reach the village of Ramaca where you will have the opportunity

to drive on roads covered in semi-precious gemstones. Houses and
_fences are also made of the gemstones. The road is red, and hills are
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Mnak, paznor Hawe nocete je jedaH Apyrv Apary/b OBOr Cena,
nomahmHcTBo Hukone TaHacujeBuha, BNacHUKa Aectuiepuje
"TUM" ca bpeHpom paknje . [ap Bucora”. N3 3axBaNHOCTM Npema
NpVpoOaM KOja Aapyje Hajbosbe yCIoBe 33 rajerbe LWbvee Pakuja je
nobwna oaj Hazme. BuheTte y NnpuAKLUKM A3 NOCETUTE 3acafe W/bWBe
y HenocpeaHoj 6an3nHn goMahMHCTBA 1 A3 AerycTupaTte pakujy y3
He3aobwnaszHo mesze. Y HenocpeaHoj 6nmM3KHM gecTuiepuje je
upkea KymaHuua, Hajctapuja rpahieBuHa y okonunHK Kparyjesua.

HacraBak nyTtoBara Ao Crparapa rae je npegguheHa noceta
MaHacTupy BosbaB4ya y Kojem je 1805. rogmHe 3acenana NpeBa cpncka
Bnaaa. OBaj MaHacTMp je jeaaH o npexy Cpbwju , y Kojuma ce jolu y
18. Beky Yy bakapHWM Ka3aHKMMa NeKa pakuja.

HakoH npepaxa oanazvmo go aomahunHcrea lopaHa Mujannosuhay
ceny Yymuh, BnacHuka aectunepuje 3aenyaj ca 6peHAOM pakmje
S3aset”. lLmbuea ce y nopoguum Mujannosuh rajy BekoBuma a
noyeum ce Besyjy 33 19. ek, rae je no Nonucy Cnaxmjckux Nprxoaa
cena Yymuh, 1831. roguHe 3abenexeHo aa je Mujanno Mujannosuh
nnahao nopes Ha Ka3aH oA ABa rpowwa 1 Ha BuHo 200 oka. [aHac y
BNACHULLTBY Mopoauue ¢y 3acaau Wbkee, jabyke, KpyLke WM
BULLH>E Ha NOBPLUMHK 0, 25 XeKTapa.

Cneaw perycraumja pakvje of Wbnee, AyHe, KPYLUKe 1 Kajcuje y3
nocnyxere. loct e btk y npuanum na npobajy pakujy nopepg,
K33aHa 33 nevyerse Ha TP3AMLMOHANAH H34YWH, KaKkas ce y LLiymaanjm
NpUMeEHsyje BeKOBUMA.

Mocne perycraumje npepsuheH je pyd4ak y etHo aomahnHCTBY
nopoauue O6bpanosuh y ceny JiyxXHuLLe.

Honazak y Kpanyjeeay oko 18.00 yacosa.

However, the reason for our visit is another gem of this village, the
household of Nikola Tanasijevic, the owner of the distillery “TIM” with
the brand of rakia called “Dar visova” (“The Gift of Hills"). This rakia
was named out of gratitude to nature which offers the best conditions
for cultivation of plums. You will have the opportunity to visit the plum
orchard close to the household, and to taste the rakia with indispens-
able snacks in the tasting hall.

Close to the distillery is the church Kumanica, the oldest Serbian
building in the vicinity of Kragujevac.

We continue our trip to Stragari, where a visit to the monastery
Voljavca is planned, where the first Serbian government had sessions
in 1805. This monastery is one of the first in Serbia where rakia was
made in copper stills back in 18th century.

Afterwards we travel to the household of Goran Mijailovic in the
village of Cumic, the owner of the distillery “Zavi¢aj” (“Birthplace”)
with the brand of rakia “Zavet” (“Oath”). The plum is produced by the
Mijailovi¢ family for centuries, and the beginnings are tied to the 19th
century when in records of vassal incomes of the village Cumic¢ in 1831
it was noted that Mijailo Mijailovic paid a tax on a still of two groschen
and a tax on wine of 200 oka (256 kg). Today the family owns 25
hectares of plum, apple, pear and cherry orchards.

Next is tasting of rakias made of plum, quince, pear, and apricot, with
snacks.The guests will have the opportunity to taste rakia next to
rakia stills in the traditional way which is used in Sumadija for centu-
ries.

After tasting we will have lunch in an ethno household of Obradovic¢
family in the village of LuZnice.

We return to Kragujevac at 6 PM.
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Pakujcka mypa * Rakia tour

Kragujevac * Borac * Guberevac

Monasak aytobycay 10 4acoBa ca AOrOBOPEHOr MECTa.
The bus leaves at 10 AM from the designated place.

MaHopamcko pasrnenarse rpaaa. lNponazak nopea Haj3Ha4ajHMjMX
KVTYPHO-UCTOPUJCKMX 3HAMEHWTOCTU M YNO3HAB3HE €3 MCTOPUjOM
npee NpecroHuUe ModepHe cpncke ap>age. [yToBare npasLuem
npema Kpassesy Ao cena bopay, yoaseHom 20km o Kparyjesua.

Bopaykn Kpw y rpy)KaHCKOM Kpa)y nNpeacras/ba  jeAVHCTBEH
NPWPOAHM GeHOMEH HACT30 04, BYIKAHCKMX CTeHa, a ca coboM HoK
W BULLE XWbada ayry ucropujy. Ocraum Kyne M3 aoba PrmbaHa,
AenoBsu cpeaH-0BEeKOBHOr rpaaa bopay, upkea y NogHOXjy CTeHa
anvu 1 npenen nornen ca Bpxa, OOBO/bLAH CY Pa3nor 33 nocery.
Hanywtamo BO3WMIO KOje HaC Yeka Ha WCTOM MecTy A0 Hawer
noBpaTKa.

Mewayerbe 3ano4YnMH-eMO W3 Cena, X04aMo MaKafdaMCKUM MyTeM,
Gnarom y36paMUOM KpPO3 WyMy, AOBPO M3PKMPaHOM CTa30M, Na
Jasbe Npeko nveaga oo noyetka creHa bopaukor kpwa. CTasza je
naraHa v npuvnarofjeHa CBMM y3pacTMMa M KOHAMUMjaMa. YCnoH
Tpaje Marbe of jeaHor cata. HeobuyaH u3rnen cteHa v nornen Koju
Ce MPoOCTUpe Ha nNUToMy AonKuHy Mpyxe Hehe HWMKOra OCTaBUTH
PaBHOAYLLHWM.

We take a panoramic tour of the city. We will pass by the most signifi-
cant cultural historical landmarks and learn about the history of the
first capital of modern Serbia. We travel towards Kraljevo do the
village of Borac, 20 km away from Kragujevac.

Boracki krs (The Borac Karst) in the GruZa region represents a unique
natural phenomenon created from volcanic rocks, and carries several
thousand years of history. Remains of a tower from the Roman age,
parts of a medieval town Borac, a church beneath the rocks but also a
beautiful vista from the peak are reason enough to visit. We leave
vehicle to wait for our return.

We start our trek from the village, over macadam roads, following a
slight slope of a well-marked path through a forest, further across
meadows fo where the rocks of the Borac Karst start. The path is easy
and adapted to all ages and degrees of fitness. The climb lasts less
than an hour. The unusual appearance of the rocks and the view of
the tame valley of Gruza will leave no one indifferent.



Y ceny ce Hanasu ctapo rpobsbe n3 XVIl Beka nopen Kojer Hac Boau
nyT, @ ¥ NoBpaTtky obunasmmo M crapy Upkey carpaheHy 1350.
roavHe. LIpKBa je ca Tpw CTpaHe 3aK/10HeHa CTPMUM JIUTULLAM3, 3 €3
YeTBpTe CTO/IeTHUM JIMNamM3, TAKO A3 je BUA/bWBA TekK Kag ce aohe
A0 HbeHWX 3anHa.

HakoH newayera e yKpuaeake y aytobyc M ognasak go kyhey
KOjoj je cHMMaHa cepuja "Moj pofjak ca cena’. Obunaszak kyhe wu
kpahv ogmMop nog YyBeHMM OpaxoM y AsopuwwITY. M3 ABOpPMLUITAE €3
jenAHe cTpaHe nornea nyua Ha PYXKaHCKO je3epo, a ca Apyre Ha
MacrBHM BOpauKK KpLU.

YKpuaBare y ayTobyc n oanazak go cena Nybepesay y Kome ce
Hanaswn pectunepuja "Anekcvh Mpew'”. ¥ cpuy Lymaguje Ha
obpoHUMMa nnaHnHe Kotnenwk y ceny lNybepesal, gectwiepuja
noceayje concreeHe 3acage sBoha Ha noBpwKHK 04 10 xekTapa rae
Cy Ce 3aap)ane crape ayTOXTOHe copTe WsbMBa LipeeHa paHka,
Moxeraya W Ayradyka PaHWLa v ynpaBo OBe COpPTe LWbWMBA A3jy
MWUPWCHY HOTY pakuju "3natHa Hut". Obunasak pectunepuje y3
NpWYY BIACHMKA O UCTOPMIWU M H3YMHY NpuUnpeme pakuje. Y eTHo

pecropaHy, Koju ce Hanasu y ckjony gectunepuje, nmaherte S e oo
NPUAMKY A3 AerycTvpate pakvje of LbvBe, KPyLKe, AyHbe, Y3 Bl I s B s L
TPaAWLUMOHA/THY CPNCKY KYXUH-Y. ' : : '

Y NoBpaTKy 04/1a31MMo A0 cena YectuH, nogHo Mepuhkux nnaHuHa
1 MaHacTupa KameHau, Hajctapwja ucropuja MaHactipa KameHal je
Heno3HaTa, a npema npeaarby noaurao ra je pecnor Credad
Nazapesuh noyetkom XV Beka. Y MaHacTvpy Ce Hanasv crona
Ceetor CaBe, HajBepoBaTHUje AoHeTa M3 CTyaeHWYKor Kpaja, a
NereHaa Ka)ke A3, ako ce yMuBaTe OCBelUTaHOM BOAOM M3 cTone,
MOXeTe Aa n3neyure rnasobosby u nobossluate Bua. CecTpuHCTBO
MaHacTUpa NPOVM3BOAN JIEKOBUTE Menieme, 4YajeBe, TUHKTYpe of
Biba Koje Ce Hanasv y OKPYXery WM Koje came y3rajajy, a
HajNO3HATHMM CyY ,MenemM of raBe3a” 3a JeyYerbe PeyMaTCKKUX
obosberba M obosberka 3rnoboBa, Kao M ,nedypka 4dmcray” of
neYyypKe 4ar Kojy MoHaxuHse aobwjajy n3s benopycuje.

MNMoepartak y Kparyjeeau oko 19.00 yacosa.

EL AR oy el
ﬂ_._u L | .f":".f.""l.ﬁ-a.\?
o T2 A
A4 = W

R A

e s "o i o, L g ey '
AT A S T g
¥ A L = T H [

: a8 -'.'_1. Fdli 'ﬁ_‘"‘"‘ e Cin
A e T e i



S50 | 51 « Mpapcka TYPHMCTHMYKS Opradv3saumja Kparyjesau | City Tourism Qrganization of Kragujevac www.gtokg.org.rs

In the village next to our path there is an old graveyard from XVI| | —— O ———
century, and during our return we will visit an old church, builtin 1350. - ——

The church is sheltered by steep cliffs from three sides, and with
century old linden trees from the fourth, so it can be seen only when
we reach its walls.

After the trek, we go back into the bus and visit the house where the
TV show “Moj rodak sa sela” (“My Cousin from the Village”) was
filmed. We tour the house and take a short break under the famous
walnut tree in the backyard. From the yard, on one side we can see the
Gruza Lake, and the massive Borac Karst on the other.

After returning to the bus we leave for the village of Guberevac,
where the distillery “Aleksic prvi” (“Aleksic the First“) is located. At
the heart of Sumadija, on the slopes of Kotlenik mountain in the
village Guberevac, the distillery owns 10 hectares of personal
orchards where old indigenous types of plum still grow, such as
Crvena ranka (The Early Red), PoZegaca and dugacka Ranica (The
Early Long), and these types of plum are the reason for aromatic
notes of rakia called “GruZanska zlatna nit” (“The Golden Thread of
Gruza”). We take a tour of the distillery listening to the owner’s story
about history and methods of making rakia. At the ethno restaurant
located within the distillery you will have the opportunity to taste
rakias made of plum, pear, and quince, accompanied by traditional
Serbian cuisine.

On our way back we reach the village Cestin, under Gledi¢ mountains,
and the monastery Kamenac. The earliest history of the monastery
Kamenac is unknown, and according to legends it was built by despot
Stefan Lazarevic at the beginning of XV century. At the monastery is
the footprint of St. Sava, probably brought from the region of Studen- &3
ica, and it is believed that washing your face with sanctified water +&

from the footprint will cure your headaches and improve your ==
eyesight. The sisterhood of the monastery produces healing balms, :
teas, and tinctures from surrounding plants which they grow them-
selves, the most famous ones being “the comfrey balm” which heals
rheumatism and aching joints as well as “the cleaner mushroom”
made from the chaga mushroom, which the nuns receive from
Belarus.

We return to Kragujevac around 7 PM.




Peuenmu * Recipes

Cocktails

Kajcuja * Apricot

3 cl pakuje og Kajcnje

3 cl ceexxe ueheHor coka og IMMYH3

1,5 cl (nukep Ha 6331 NnomMopaHue)

10 cl ceexe ueheHor coka noMopaHye

1 cl rpeHaavHa (cvpyn og upseHor soha)

CBe cacTojke cvnaTh y Wwejkep. Jlogatv neg v NpoLUejKoBaTH.
MNpoueanTy KOKTeN Yy BUHCKY Yally, NPeTxoaH0 HanyHeHy
neaom. YKpacuTi CBeXoM Kajcujom.,

3 cl of apricot rakia

3 cl of freshly squeezed lemon juice

1.5 cl of Triple Sec (orange based liqueur)

10 cl of freshly squeezed orange juice

1 cl of Grenadine (red fruit syrup)

Add allingredients into a shaker. Add ice and shake. Strain the codktail

into a wine glass, previously filled with ice. Decorate with a fresh apricot.
fy/

LWmuea * Plum

1 cBeXa W/bKBa

5 cl wsueoBKuLe

1,5 cl cyBor BepmyTa

1,5 cl wehepHor cupyna (wehep/sopa 2:1)

LLI/brBY ONY/IMTK, OACTPAHUTK KOLUTHULY W M3MHeYUTH
Maanepom y Wwejkepy. loaatn ocTane cactojke v NpoLlejKoBaTH
ca negom. NpoueagnTn ¥ NpeTxoaHo pacxnaheny KokTen
(MapTWHK) YaLwy. YKPACUTK KOKTEN KPMLLKOM LU bUBe.

1 fresh plum

5 cl of Sljivovica

1.5 cl of dry Vermouth

1.5 cl of sugar syrup (sugar/water 2:1)

Peel the plum, remove the pit and squeeze with a muddlerin a
shaker. Add other ingredients and shake everything with ice.
Strain into a previously chilled cocktail (martini) glass. Decorate
the cocktail with a slice of plum.
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Kpywka Bumsamoska * Williams pear

5 cl Br/bamMmoBKe

1,5 cl numyHoBoOr coka

10 cl coka o nomopaHye

2 cl wehepHor cupyna

CBe cacTojke cMnaT y wejkep. JonyHutr ca neaom m
WwejkoBaTW. HakoH Tora KkokTen npoueanTi y old fFashioned
YaLly ca nefoMm. 33 AeKopaumnjy 0a3bpaTti KPpULLKY CBeXe
KpyLuKe,

5 cl of villamovka

1.5 cl of lemon juice

10 cl of orange juice

2 cl of sugar syrup

Add all ingredients into a shaker.

Top up with ice and shake. Then strain the cocktail into an old
fFashioned glass with ice. Decorate with a slice of fresh pear.

L /

Jabyka * Apple

4 cl pakuje of jabyke

4 cl ceeTnor BepmyTa

8 cl cysor upHor B1Ha

Cona Bopga

Yya Wy 3a Mellare CMnaTt CBe ﬂHCTDjI{E OCHhM COOe. MewaTtwm
[OK Ce cacTojum He cjeauHe. Mpoueanti y high ball yawy ca
negom 1 JONYHUTHU COA0M. YKPacnTu KpULLIKOM jabyke.

4 cl of apple rakia

4 cl of blanc Vermouth

8 cl of dry red wine

Soda water

Add allingredients except for soda water into a mixing glass. Mix
until ingredients are combined. Strain into a high ball glass with ice
and top up with soda water.

Decorate with a slice of apple.

www.gtokg.org.rs

Jlo3a * Grape

3 cl pakuje nose

10 cl ToHMKa

JINMYH

Y yawy 3a mewarse nuha (high ball), npeko nepa cunatw
NO3Y 1 AONYHUTU TOHUKOM.

McueanT COK 0 YETBPTUHE IMMYHA AWMPEKTHO Y Yallly.
[IpOMeLLaT 1 YKPacuT KONYTOM IMMYHa.

3 cl of grape rakia
10 cl of tonic

Lemon

Pour grape rakia into a high ball glass and top up with tonic.
Squeeze juice from a quarter of a lemon directly into the glass.
Mix and decorate with a lemon slice.




Buwrsa * Cherry

3 cl nnkepa oa BULLIHE

2 cl Bogke

10 cl coka o nomopaHye

5 cl coka op aHaHaca

lpeTxoaHO HaBegeHe cacTojke cunaTk y wejkep. Joaath negwm
npowejkoeatu. Kokten nocnyxxutn y “high ball” yawy, npeko
APO6/bEeHOr 183 Y YKPACHTH BULLIHAMA.

3 cl of cherry liqueur

2 cl of vodka

10 cl of orange juice

5 cl of pineapple juice

Add previously mentioned ingredients into a shaker. Add ice and
shake. Serve the cocktail in a high ball glass over crushed ice and
decorate with cherries.

Manuna * Raspberry

2 cl nvKkepa o ManuHe

3 clBoake

1,5 cl kakao nukepa

1 cl chatke naenake

CacTojKe cMnaTK y WejKep M CHaXHO LLejKOBaTK 33jeJHO (3
nenom. Y npetxoaHo oxnaheHy KoKTen 4yaiuy npoueguTi
KOKTeNn U YKPacuTHU MATMHOM.

2 cl of raspberry liqueur

3 cl of vodka

1.5 cl of cocoa liqueur

1 cl of cream

Add ingredients into a shaker with ice and shake vigorously.
Strain the cocktail into a previously chilled cocktail glass and
decorate with a raspberry.
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Med « Honey Ayra * Quince
3 cl nnkepa oo mena 5 cl pakuje op ayHe
3 cl Bogke 3 cl ciMmMmyHOBOr COKa
2 cl "MMyHOBOT COK3 2 cl wehepHor cupyna
1 cl wehepHor cupyna BenaHue of jeaHor jajeta (oNuKMoOHO)
3 un coka on bpycHuLe OaBojutk benaHue o KyMaHLUEeTa 1 NpoLLejkoBaTu ra 6es nena u
CBe cacTojKe cMnaTh y Wejkep 1 goaatv nea. LlejkoeaTth AOK ce OCTaIMX CACTOjaKa. HakoH Tora AoAaTH AYVHeBady, TMMYHOB COK,
CacTojum He cjeamHe. MNMpoueanTi y pacxnaheHy KokTen Yaluy wehepHu cnpyn 1 neg, CHaxXHO WejkosaTu. NpoueauTH y KOKTes
6e3 nega v yKpacmT KOPOM JIMMYHa. yawy 6e3 nepa unm “old fashioned” (sucku) Yaluy npeko Benvke

KOLKe Nieaa. YKpPacuTu KOPOM NOMOP3HLe.

3 cl of honey liqueur

3 cl of vodka 5 cl of gquince rakia

2 cl of lemon juice 3 cl of lemon juice

1 cl of sugar syrup 2 cl of sugar syrup

3 cl of cranberry juice One egg white (optional)

Add all ingredients into a shaker and add ice. Shake until the Separate the egg white from yolk and shake it without ice and
ingredients are combined. Strain into a chilled cocktail glass other ingredients. Then add quince rakia, lemon juice, sugar
without ice and decorate with lemon peel. syrup and ice. Shake vigorously. Strain into a cocktail glass

without ice or an old fFashioned (whisky) glass over a large ice
cube. Decorate with orange peel.



Cacmojyu: Ingredients:

200 cemmsckor pmnea 200 g of pork Fillet

30 r cnaHuHe 30 g of bacon

50 r cyBMX LWWBMBA 50 g of prunes

70 waprapene 70 g of carrots

20 r npokesba 20 g of Brussels sprouts
20 r TMKBMUA 20 g of zucchini

10 r nyKa apnaymk 10 g of immature onions
10 ryepun Napana)3a 10 g of cherry tomato

3 mn pakuje og wbmee 3 mlof plum rakia

20 r mecHe cyne 20 g of meat soup

50r nyTepa 50 g of butter

7 rconu 7 g of salt

5r 6ubepa 5 g of pepper

3a4MHCKO Brsbe Aromatic herbs
[lpynpema:

OuumwheH BUHCKU dune OTBOPUTH M HANyHWUTW CYBOM LU/BWMBOM
NPeTX0,AHO M3apMHMPAHOM PaKMjOM O LWbMBE, N3 CNaHMHY Mcehin
Ha WHK1Te M 0bnoXxuTK drne. Ha zarpejaHom Turarsy onehm pune ca
CBWX CTpaHa n gonehu y pepHu. Ounwhery Wwaprapeny cKyBaTu, Te
n3bnengmpatv ca 10 rpama nyTepa v 3a4MHUMA. [pokesb 1 NyK
apnayvK CKyBaTM W 33jeaH0 €3 O6/MMKOB3AHOM  TMKBWMLIOM
NPONPXKHUTIA KU 334YUHUTK. Y TUraks Y KOME je oneYyeHo Meco 404aTH
cyny, 3 K3 NPOKYBa A0A3TH NyTep U 3341He, Na AOTePaTH NYCTUHY 1
CIYXKATK KO COC.

CepBupatLe;
Ha >XeJbeHr Taup NOCTaBuTH NMPe o4 Laprapene, Npexko CTaBuTr
obnukosBaHo Meco, nopehatn nosphe u ynuTH coc.

Pork fillet stuffed with marinated plum with rakia

Preparation:

Cut open the cleaned pork fillet and fill it with prunes that were previ-
ously marinated in plum rakia, then cut the bacon into slices and wrap
the fillet in them. Fry the fillet in a hot pan on all sides and then bake
it additionally in an oven. Boil the cleaned carrots, and blend them
with 10 g of butter and herbs. Boil the Brussels sprouts and immature
onion and fry and spice them together with formed zucchini. Add the
soup into the pan in which you fried meat, and once it boils add butter
and herbs, then adjust its thickness and serve as a sauce.

Serving:
On a selected plate pour some mashed carrots, put formed meat over
them, arrange the vegetables and cover everything with sauce.
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Marinated salmon-trout with williams pear rakia

Cacmojuyu: Ingredients:

200 r nococ—nactpmke 200 g of salmon —trout

50r kpem cupa 50 g of cream cheese

2 r iymbupa 2 g of ginger

15 Mn BU/baMOBKe 15 ml of Williams pear rakia
80 r wehepa 80 g of sugar

10 r xyTor wehepa 10 g of brown sugar

30 r MmopcKe conu 30 g of seasalt

20 r canot nyka 20 g of shallots

100 r mupohmje 100 g of dill

50 mn macnuHosor ywba 50 ml of olive oil

30 r kpywke BrbamoBke 30 g of Williams pear
10rmnaguxnznaHaka 10 g of young shoots of
3eneHe canare lettuce

[lpynpema:

Ob6n1KOBaTK NOCOC, Te NoMeluaTh wehep, XxyTu wehep u co. Jlococ
NpeMTH BUbaMOBKOM M 0DN0XKMTHM MEeLUaBMHOM CoMu 1 wehepa,
Ma OCTaBwTK Aa 0ACTojWM 12 catn. Kpem cup MapuvHupat hymbupom.
Mwupohu)y camnetn ca MaUTMHOBWMM Y/beM M OCTAaBUTK 43 OACTOjW.
OB6AMKOBATKM NOTOM KPYLLKY M MCNoLWpaTi y Boaw, wehepy nca 5
rpama BurbamoBke. CanaTty o6/MKoBaTH, NPOKYBATW Y C/IaHOj BOAW U
3anehw.

CepBupatbe:
Jlococ NocTaBuUTM Ha Tarbkp. OBNMKOBATH M3PUHMPAHW KPEM CMP,
VYIUTW Ybe of Mupofuje, Te Ha Kpajy NocTaBuTK NYK, canaTty m

KPYLUKY.

Preparation:

Form the salmon, and then mix sugar, brown sugar and salt. Cover the
salmon with Williams pear rakia and cover it in the mixture of salt and
sugar, and leave it to sit for 12 hours. Marinate the cream cheese with
ginger. Grind the dill with olive oil and leave it to sit. Then form the
pear and poach it in water, sugar and with 5 g of Williams pear rakia.
Form the lettuce, boil it in salt water, and bake it.

Serving:
Place the salmon on a plate. Form the marinated cream cheese, pour
dill oil, and finally arrange shallots, leftuce and pear.



Lard puff pastry

oL, Ingredients:

1 tablespoon of fat _
A pinch of salt and sugar ' ™
1lemon, juice and peel
2 dcl of cold water

1 KalUMKa MacTK

no jeaaH NPCToXear
conn u wehepa

1 NMMYH, COK M KOpa

2 AU xnagHe soge 2 eggs

2 jajeTa 2 egg yolks

2 XXYMaHLeTa 1/2 dcl of rakia (Sljivovica)
1/2 pun pakumje (wbmeosMua) 650-700 gr of soft Flour
650-700 rp 6palwwHa mekor 200-250 gr of lard
200-250rp cana Plum jam

nekmes of LWbWBa Vanilla powdered sugar
npax wehep ca BaHWIOM

[ponpema:

Y3eTU BaHMMMLUY 33 MeLlere Na Yy Hy cMnati 1 BeNMKY KaluMKy
MacTu (Bpxom MNyHy, Kao Aa cunate wehep a He MacT), NPCTOXBaT
conn, NpcroxeaT wehepa, Cok W KOpy o4 jeaHor fAMMyHa, 2 aun
XJI3aHe Boae, pakujy (MCK/bYYMBO LW/bMBOBMLA), 2 LUena jajeta n 2
XyMaHueTa. CBe To Mao NpPonycTUTK Kpo3 npcre na aoaatk 700 rp
mekor benor bpaluHa.

KonnyvHa bpalliHa HapaBHO 3aBWCK O, BE/TMHYMHE jaja 1 IMMYHAE a 1
BaLLe CKIOHOCTW Ka a/IKoXony, anu Kao wTo je eeh aobpo no3HaTo,
TeCTo He cMe 13 Ce 1enu 3a pyke. TecTo MecuTh NeT MUHYTa Kako 6u
NpPopaamo ryTeH 13 6pallHa M KaKo by NoCTano Meko, rMaTko M
eNacT4HO. HDEK[}If‘I'I'H ra Ywcrom cysom KpnomMm K OCTaBHUTHU IN'a H4
cobHOj TEeMNEepaTypy OKO CaT BpeMeHa 1a 0AMOPM.

Y mehyBpemeHy npunpemMuTi cano: BUTHO je A3 je Ca Hera CKMHYTA
ONMHa W YKNOH-eHe CBe OHe CUTHe upBeHe Xwuauue, MoxeTe ra
CAMNIETM HA MALIWHW 33 MeCco, ¥ MYNTMNPaKTMKY (nap nyTa ra
OABOjUTW 0 CTPaHWLIA) TAKO Aa CANo byae NeHacTo v N3Ko Ma3uBO.
Kaj je TeCcto 0AMOPWAO, PacKNarvjatv ray NpaBoyraoHuk gebssuHe
oko 1/2um. PaBHOMEpPHO ra npemasaTv TaHKMM C1ojeM Cafla U
NMno4YeT C NpeKnanaHem.

Preparation:

Add 1 large spoon of fat into @ mixing bowl (completely full, like
pouring sugar and not fat), a pinch of salt, a pinch of sugar, juice and
peel of one lemon, 2 dcl of cold water, rakia (exclusively sljivovica), 2
whole eggs and 2 egg yolks. Mix everything by hand for a bit and then
add 700 gr of white flour.

The amount of flour depends on the size of eggs and the lemon and
your propensity to alcohol, but as is well known, the dough should not
stick to your hands. Knead the dough for about five minutes so the
gluten in the flour can activate and make the dough soft, smooth and
elastic. Cover the dough with a clean, dry cloth and leave it to sit at
room temperature for about an hour.

In the meantime prepare the lard: it is important that the membrane
and all those small red veins are removed from it. You can grind the
lard in a meat grinder, in a food processor (remove it from the sides a
couple of times) or put the lard bowl and a fork into your husband'’s
hands while noting that he must mix it so well that the lard becomes
a fluffy and light spread.

Once the dough has rested, roll it out into a ¥2 cm thick rectangle.
Evenly spread a thin layer of lard and start folding it.
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Cherry and rakia roll

Cacmojyu: Ingredients:

4 >KYMaHL3 4 egg yolks
100 r wehepa 100 g of sugar
50 r bpaluHa 50 g of flour
50 ryctmHa 50 g of starch
4 6enaHua 4 egg whites
KallM4YMLa KaKaa A teaspoon of cocoa
Kpem: Cream:

4 KYMaHL3 4 egg yolks
150 r wehepa 150 g of sugar
160 r macnaua 160 g of butter
KallKr4mua A teaspoon of
eKCTPaKTa BaHune vanilla extract

0,5 antpewrbeeave 0.5 dlof cherry rakia

M jow: And also:

1aneone 1 dl of water

4 kawwn4ymue wehepa 4 teaspoons of sugar
250 r tpelwarsa 250 g of cherries
[lpynpema:

Kpem: XymaHua u wehep melwuajte Ha napu, Na AoAajre Maciay v
HaCTaBMTE C3 MELar-eM oK He aobujete raTtky kpemy. MNpu Kpajy
YMeLLajTe BaHWY.

BUCKBUT: YMyTUTE >XyYMaHUa ca Wwehepom AOK cMeca He NocTaHe
rycta v ceetna. benaHua ymyTture c npeoctanmm Lwehepom yyYBpcTr
cHer. [JogajTe ToMe nNpocejaHo BpalLHO M NYCTWH,d OHAA W KaKao.
Jlum 0bnoxuTe Nannpom 3a nevyere U NPemMaxuTe TaHKO Mac/1a-
uem. 3arpejte pepHy Ha 200°C 1 neyute BUCKBUT OKO 15 MUHYTA.
Nok ce buckenT nede, npokyeajte 1 an soge v wehep AOK He
nobujere rycrn ymak, na Aoaajte Tpewr-esaqy. M3sagure neyveHn
OWUCKBMT Ha pPaaHy NOBPLUWHY, HAaTONWTE ra cupynom oA wehepa n
TpeLr-eBaye. MNpemaxkmte BUCKBUT KpeMOM, PaCcropeanTe TPeLUHe
6e3 KOWTWLEe W CaBUW|TE ra No AY>K0oj CTPaHMU.

Preparation:

Cream: Mix egg yolks and sugar on steam, then add butter and
continue mixing until you get a smooth cream. Mix in vanilla when
close to finishing.

Biscuit: Mix egg yolks with sugar until the mix becomes thick and
light-colored. Whip egg whites with the remaining sugar into a solid
whipped cream. Add sifted flour and starch, and then cocoa.

Wrap the baking tin with baking paper and cover it with a thin layer of
butter. Preheat your oven to 200°C and bake the biscuit for about 15
minutes.While the biscuit is baking, boil 1 dl of water and sugar until
you get a thick dip, and then add cherry rakia.

Take out the baked biscuit onto the working surface and soak it with
sugar and cherry rakia syrup.Cover the biscuit with cream, arrange
cherries without pits on it, and fold it lengthwise.
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